. - BS bo é ~. Th 
on” " : j | A, hap fi he’ J } : { “ 
YAA TY) A PS NC} {ThA 4 Ry Ni ti) 6 Te awa 
: 4 t Jina we ; gs r : ae a ’ . Z ‘ 
y vu OLA i H t x RAY VS YUL LA . J CLAUS bo L : tg WAAL SLA, { we x 
Pay 


THE FRUIT & VEGETABLE CANNING, PRESERVING 
& DRYING INDUSTRIES 


WITH SPECIAL REFERENCE TO CANADA 





it 
Hitt 


NATIONAL DEVELOPMENT BUREAU 
DEPARTMENT OF THE INTERIOR 
OTTAWA, CANADA 
1930 


Digitized by the Internet Archive 
in 2022 with funding from 
University of Toronto 


https://archive.org/details/fruitvegetableca00cana 


7 Cov Dee 
: Can. 


THE FRUIT & VEGETABLE CANNING, PRESERVING 
& DRYING INDUSTRIES 


WITH SPEGIAL REFERENCE 10 CANADA 








NATIONAL DEVELOPMENT BUREAU 
DEPARTMENT OF THE INTERIOR 
OTTAWA, CANADA 
1930 





pa ey tia (ee 
ioe eges 





PREFACE 


This brief report has been prepared in an 
endeavour to direct attention to the growing consum- 
ption of fruits and vegetables in their various preserved 
forms, and to the opportunities for the further develop- 
ment of these industries. For those who desire more 
specific or detailed information on any of the subjects 
which have been covered in 4 more or less general way, 
this Bureau has considerable unpublished data on file 
and will be glad to answer enquiries, if possible, or 
refer them to the proper officials. 

Although most of the information in this report 
has been drawn from official sources, recourse has 
been made in some ie eneea: where necessary, to 
‘unofficial data. 

The National Development Bureau gratefully 
acknowledges the assistance of the Fruit Branch, Depart- 
ment of .griculture and tho Commercial Intelligence 
Service, Department of Trade and Commerce, in the 


preparation of this report. 
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1 - CANNING AND PRESERVING 


GENERAL PRINCIPLES 

The general principles involved in eta ve were 
discovered and promulgated by Appert more than 4 century AZO. 
They involve the selection of a product when in prime condition, 
prompt preparation when sane the product is gathered, extreme 
care in preparation, inclosure in a hermetically Sealed | 
container, and the application of heat in due degree to 
prevent any further change in composition. He did not use 
the term sterilization as that was unknown at the time. 
What has been done since is to confirm his work, to develop 
mechanical methods for the harvesting and much of the 
preparation of tne products, to devise more Suitable con- 
tainers capable of being tightly sealed, and to determine 
processes which fulfilled the double function of properly 
preparing the food for consumption and at the samenweb.me 


rendering it sterile. 


GROWTH OF THE INDUSTRY IN CANADA 

It is believed that the first canning factory was 
started in Grimsby, Ontario, in 1882 and this was followed 
in the next few years by plants at Picton, Aylmer, pein 
and Simcoe, all in the same province. 

At first much of the work was done by hand. The cans 
were all made by hand and the men employed in the industry 
found work during the winter making stock for the non 
summer's operations. The farmers picked the pods of peas 
from the vines and delivered them to the factory in bags 
where they were Shelled by hand. 

Gradually more modern machinery and methods came into 
use and the industry developed rapidly. The number of 
canners grew so rapidly and competition became so keen 
that mergers were necessary, for the purpose of sanely 
and economically marketing their product. The first Look 


place in 1903 when about 80 per cent of the canners entered 
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into-an amalgamation known as tne Canadian Canners 
Consolidated Company Ltd. This company, later known as 
tne Dominion Canners Ltd., and finally as the Canadian 
Canners Ea « has, by a series of mergers and purchases, 
succeeded in building up an organization which now controls 
the greater part of the Canadian trade. Tt overaves, over 
sixty canning and preserving plants in Ontario, cured in 
Quebec and seven in Britisn Columbia. Boxes, one of the 
chief commodities, are supplied by a subsidiary company. 
Seeds are grown and prepared for the growers who aupply 
vegetables for canning. Machine shops are maintained for 
the manufacture of modern canning machinery and for making 
all necessary repairs. <A laboratory and other testing and 
experimental departments are maintained. | 

The Associated Quality Canners Ltd., which is the 
result of a recent merger of 4 large independent concerns, 
operates, with affiliated companies, 14 plants in Ontario 
and L in Quebec. All seeds and plants are furnished to the 
growers by the company to ensure uniform pack, while cans 
are partly supplied by an affiliated can company. 

Today there are 375 licensed plants engaged in the 
canning of fruits and vegetables, the manufacture of 
preserves, jams and jellies, or of pickles, sauces and 
relishes, as well as a number of unlicensed plants with 
their market Limited to the province in which they operate. 
Possibly not more than half of these lieensees may actually 
be considered ss commercial canners in the real sense of the 
term. In the larger tewns and cities licenses are frequently 
held by grocers and confectioners who put up preserves, 
marmalades, pickles and relishes in a small way, and in 
eastern Ontario, between Ottawa and Montreal, many farmers 
nave ovtained licenses and have apparently found 1% profrit— 


able to dispose of their fruit and vegetable products in the 


canned form. 
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ADVANTAGES OF THE CANNED PRODUC? 
Nutritive Value 
Canned foods are simply natural foods cooked and 

Sterilized by heat, and the nutritive value is the same as, 
or greater than, that of corresponding raw food purchased in 
the open market and cooked in the kitchen. The nutritive 
value of canned peas or Spinach, for example, is the same as 
that of fresh peas or spinach bought and cooked in the home. 
In the case of canned peaches, the nutritive value is the same 
aS that of the fresn fruit if sliced and cookea in Syrup. 


They have the same content of protein, fat, sugar, starch, ete. 


Other Advantages 


Besides possessing the valuable nutritive properties of 
fresh foods, canned foods have certain advantages that appeal 
strongly to the consumer. They are already prepared and can 
be served either hot or cold without further cooking to make 
them palatable or digestible. They have been sorted, peelee 
or trimmed, as each may require, so that there is no waste. 
Their palatability and wholesomencés are inereased by the 
fact that canneries are ordinarily located in the centres of 
districts where the products to be canned are grown. This 

means securing the raw material with the greatest possible 
promptness, witn a minimum amount of handling and at the most 
Satisfactory stage of maturity or ripeness. 

The advantages of having a food product go direct from 
the farm to a cannery, where it is cooked, hermetically sealed 
and protected from contamination, are obvious as compared with 
the preparation of Pocds from raw products which have been 
harvested for a considerable time and handled by many people 
and which may have been exposed to unsanitary conditions 


before they reéaci the consumer. 
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Chemical Preservatives 

Chemical preservatives are entirely unnecessary in 
canned foods if they are properly sterilized, and furthermore 
the addition of injurious preservatives or other substances 
to any food is prohibited by law. The preservation of canned 
foods is accomplished entirely by sterilization by heat. 
Artificial colours were formerly used in a few red Trupos, 
but this praotice has been discontinued since canners are 


now able to retain the natural colour of the fruits without 


tnem. 


Flavour 

AS far as flavour is concerned, there is, of course, the 
Same difference between canned foods ang the raw products as 
there is between cooked and raw. No one expects the flavour 
of the latter to be the same, but tne fact that most canned 
foods undergo their principsl cooking and process after the 
can has been sealed helps to a great extent to preserve the 


natural flavour. 


Vitamins 

Much hes been written in recent years about vitamins and 
their importance in fenen nee eien The absence of vitamins 
from the diet is known to cause disorders and to check proper 
growth and development. Research work on the subject of 
vitamins in canned foods carried on co-operatively at Columbia 
University and in tne Research Laboratory of the National 
Canners ASSociation has disclosed some new and interesting 
facts. For instance, apples canned by the modern process do 
not lose their content of vitamin C- as in the case of apples 
held in ordinary cold storage. Cabbage canned by commercial 


methods is five times as rich in vitamin C as cabbage cooked 
in the ordinary way in the home. Investigations on a number 


of canned products have shown that, with the exception of 
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vitamin C, canning does not eppreciably affect the vitamins. 
In the case of vitamin C it is not the heat of cooking so 
much as the presence of oxygen during the cooking that 
destroys it. When this Monee is eliminated the 
destructive effect of heat is minimized. Canned foods, in 
being cooked largely out of contact with air, are therefore 
much richer in vitamin C than similar food prepared from 
raw materials and cooked in the ordinary way in the home 


kitchen. 
PRODUCTION 


statistics 1927-28 

The values of the products of the various divisions 
of the Fruit and Vegetable Packing Industry covered by this 
report are given below for the years 1928 and 1927. The 


1929 figures are not yet available. 


1328 oa 
Fruits, canned Value Value 
¥ 
Apples 420,211 285,463 
Cherries 55,944 Lo Goer 
Peaches 404 ,614 415,495 
Pears 940,811 476 5764 
Plums 343,567 RO OG. 
Raspberries 254,249 294 5603 
Strawberries Boe. Ot ced. Gar 
All other fruits CoO oL6, 009 
Total 5,283,873 Hypo awe: 
Vegetables, canned 
Beans, green or wax (645,845 (SOO. 
Beans, baked 3,558,940 3,153,600 
Corn 2,000,446 1,477,444 
Peas 2,956 , 556 2,460,859 
Tomatoes 4,288,849 Oeue 2 Oo 


All other vegetables 571,245 585,154 


Total 13,699,881 11,634,863 


, 
“ae 
at 

‘* 

Me 


ke 





1928 Be oily 
Fruits,. preserved Velue Value 
Jams | 5,339,602 4,980,735 
Jellies 290, 386 279 065 
Marmalades | 880,167 Moo soe 
Fruits, glace 209) Bile Ht ery eet 
Syrups’ and fruit juices Spt) AL Oe on 244 CLO 
Fruits, crushed, 
preserved, etc. 402,055) 425,247 
Other preserved fruits paleabed)) 
Total 9,099 .2o4 Sune OR aM ds, 
Pickles, sauces and relishes 
Pickles, all kinds Bb, edo ,OCe i pes ff el 
Catsups, sauces and 
relishes ade ee up genl S| 2,504,150 
Miscellaneous products 
Cider ; Vasu srene P45, 2a0 
Tomato pulp, puree, etc. 37 , 304 hep, Lefile: 


It might be noted that the 1928 production shows an 
increase in practically all items, the largest being in the 


tree Iris. 


Production by Provinces 


The fol’lowing notes will give some idea of the 1929 
production in the licensed plants of the various provinces. 
It might be explained that all licensed plants are under 
the supervision of the federal Department of Agriculture. 
In addition to these plants, there are a number of small 
unlicensed plants throughout the Dominion with their market 


confined to the province in which they operate. 


British Columbia 
British Columbia hes 21 licensed plants engaged in the 
various branches of this industry, located on the south- 
eastern coast of Vancouver island, on the adjacent mainiand, 
in the Okanagan valley and south, and in the Arrow Lakes 
district. Many of these are large establishments with the 
most modern equipment and their output includes practiaally 


all the Canadian products of this industry. This is the 
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only province in which apricots and loganberries are canned. 


Alber ta 
There are but three licensed establishments in this 
province. Tomatoes are canned at Medicine Hat, a variety 


of vegetables at Edmonton, and the Calgary plant is engaged 


in the manufacture of marmalade. 


Manitoba 

LL Nemplams of thig” trovi tee; Six in. number, oare.in, 
or near, Winnipeg. One plant cans green or wax beans, beets, 
peas and spinach, and the others have as their products 
cider, catsups, sauces and pickles. It is interesting to 
note that one of the largest of these manufacturers states 
that it is impossible to obtein cucumbers, which represent 
between 70 and 80 per cent of their requirements in 
vegetables, locally, as frosts in the late spring and early 
autumn have greatly discouraged their cultivation. This 


firm procures its supply from Minnesota. 


Ontario 

With the exception of a plant at Emo in tne Rainy 
River district, with peas as its sole product, and another 
at New Liskeard canning blueberries and peas, the industry 
in Ontario is confined to the southern part of the province, 
where almost 200 plants are engaged in processing the may 
varieties of fruits and vegetables grown there. Many large 
and modernly equipped plants ere found throughout the 
western Ontario peninsula within a few miles of the shores 
of the great bodies of water surrounding that territory and 
extend from Napanee on the northeastern shore of lake 
Cntario to Collingwood on the southern point of Georgian bay. 
The district surrounding Belleville is a well known 


vegetable canning centre and the Niagara territory is famous 
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for its canned fruits. 
In the extreme eastern part of the province vegetables, 
and in some cases apples or berries, are canned in small 


plants operated by farmers. 


Quebec 
Quebec has 46 licensed plants, the majority of which 
are in the southeastern part of the province. Jams, jellies 
and marmalade are manu.actured in quantity in Montreal and 
Quebec. Wild blueberries are canned at three points on the 
st. Lawrence above the Sagueney, and also at two points in 


the lake St.John district. 


New Brunswick 
This province has 9 licensed plants, 7 canning wild 
blueberries on the northeastern coast and Pin Sainuy enn, 
one of which makes pickles, the other, jams, fruit syrups 


and juices. 


Nova Scotia 

Apples are the main products of the fertile Annapolis 
district and the greater part of the output is either sold 
in the fresh or dried state. The products of this district 
include canned apples, pears and strawberries; jams and 
follies; cider; green or wax beans. Blueberries are canned 
at a number of plants along the northern coast at one of 
which pickles are also manufactured and at another peas and 
green or wax beans are canned. Without including the 
evaporators or dehydration plants, there are 17 licensed 


establishments within this province. 


Prince Edward Island 
The province has four licensed plants, two at Murray 


River, one at Mt. Stewart and one at Cherrlottetown. 
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Blueberries are canned et each of these plants, and at 


Charlottetown baked and green or wax beans are also produced. 


IMPORTS 

Statistics 1927-29 
Fruits? inecansnor 
other air-tight 1927 Leo £929 
packages. $ es “ 
Peaches AO Te) TOR Ogo 958,741 
Pears 84,396 OT 134 ,806 
Pineapples 1, COmeee”. 1; S0%,684.) 15185,056 
Fruits, .0ep. 668,042 oot AIAG S96 4272 
Vegetables (In cans, etc.) 
Beans, baked ae yraleray 65,914 Jo ol 
Corn A Ree woren 27 beO 77 430,308 
Peas et are bed S, 2a sole alo prers JEON 
Tomatoes 101,978 208813 166 ,439 
Asparagus Ba te pao (2o8 OLOnwOc 
Vegetables, neO.f- Diet we 484,509 536,491 
Jams, jellies & . 

preserves, N.O.P. 338 , 794 OOO Ite OG pe te 
Pickles, catsups 

& sauces 649,268 600,096 690,260 
Cider BO nod 28 
Fruit juices and fruit 

syrup, N.O.P. £90,766 Loo. OGL 428,820 
Fruit pulp (aD UG Oo te 23,744 

EXPORTS 

Pritts. eecans: OT 
other air-tight Lon? oe oes 
packages. ds 3 $ 
Peaches - - = 
Pears - * 140.082 Bod whee 
Fruits, nNeOep. 419,149 245 , 504 131,347 
Vegetables (In cans, etc.) 
Beans, baked 814,425 1,026,855 530,835 
Corn - = s 
Peas - = - 
Tomatoes 14 49:25 SSeS G27 20058: - 
Asparagus - - - 
Vegetables, neOepe. whe OOS AS Ee Car 113,648 
Jams, jellies & , 

preserves, NeO.fP. 17,046 10,895 LOsGod 
Pickles, catsups ‘ 

& sauces 707 (347 Lao ae sy ewly sect 
Cider bBo. 4 dies 6,059 
Fruit juices and fruit 

SyXup, NOP. BOM POL 194 , 584 304 ,484 


Fruit pulp 


* April Ist - December 31st, 1928. 
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Canned Fruits 

The greater part of the Canadian imports of peaches 
and pears, which have almost doubled in value in the last 
two years, comes from the United States and the balance 
from Australia. Canada, nevertheless, exports large 
quantities of canned pears to the United Kingdom. In 1929, 
canned pineapples to the value of half a million dollars 
came from the United States, the Straits Settlements 
Supplying nearly as much, and Hawaii, British South Africa, 
and the United Kingdom the remainder. "Fruits, n.o.p." 
were all from the United States except for the comparetively 
small quantities from the United Kingdom, Hongkong, 
Australia, the Netherlands and Spain. The greater part of 
Canada's entire exports of canned fruits went to the United 
Kingdom and the balance to the United States, New Zealand 


and other countries. 


Canned Vegetables 

The imports of asparagus, corn and baked beans, 
approximately half of the peas, one-quarter of the tomatoes, 
and two-thirds of the “vegetables n.o.p.", came from the 
United States. Peas were also imported in great quantities 
from Belgium, tomatoes from Italy, and "vegetables, n.o.pe”, 
from the United Kingdom, Hongkong, Belgium, France, Itely, 
Japan, the Netherlands and Spain. The exports of baked beans 
to Newfoundland increased in 1929 from $25,126 to #29,838, 
and to New Zealand from $2,711 to 42,191, but exports to 
the United Kingdom decreased from $992,188 to $454,365. As 
for corn, peas and asparagus, Canada's exports, if any, were 
negligible as they are not shown separately in the trade 
Statistics. A short crop during 1928 in certain parts of 
the United States resulted in greatly increased exports of 


aanned tomatoes to that market in 1929 and to the decline, 
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perhaps, in exports to the United Kingdom and Newfoundland. 
The exports of this product to these three countries during 


1928 and 1929 were as follows: 


1928 1929 

ch dh 

% $ 
United Kingdom 39,820 978 
United States 26,695 614,036 
Newfoundland 10,916 8,544 


nder the United States Tariff Act of 1930 the duty 
on canned tomatoes was increased from 15 to 50 per cent. 
Almost half the exports under "vegetables, NeOepe” went tO 
the United Kingdom and the balance mainly to British South 
Africa, New Zealand, Newfoundlend, United States and France 


in that order. 


Jams, Jellies and Preserves 
Almost half of the imports of jams, jellies and 
preserves, (including condensed mincemeat), came from the 
United Kingdom and the remainder mainly from France, Italy 
and the United States, in that order. Exports of these 
goods are small and have not varied eppreciabiy in the last 


few years. 


Pickles and Sauces 

The imports of pickles and sauces heave grown slightly 
during 1929, but not to such an extent as the exports. The 
largest separate import item is that of sauces and eatsups 
in bottles. Pickles came from the United Kingdom, United 
States and Japan, while soy sauces were imported from the 
latter country and Hongkong. The 1929 exports were 20 per 
cent greater than those of 1928, with Great Britain 
providing by far the largest market. Apparently some of 
these products reach Europe vis the United Kingdom as it is 
gtated by a Canadian Trade Commissioner that Canadien 


tomato sauce is commonly seen in Switzerland. 
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Cider 
Practically all the exports of cider went to the 
United States. The exports of concentrated cider juice, 
large quantities of which find a market in the United 


Kingdom, are included under fruit juices. 


Fruit Syrups and Fruit Juices 
Eighty-three per cent of the imports of fruit syrups 
and fruit juices including lime juice came from the United 
States, the imports from that country being more than 
double that of the previous year. On the other hand the 
United Kingdom took 85 per cent of our exports of fruit 
syrups and fruit juices, with practically all the remainder 


going to other parts of the Empire. 


Nriost ) Pup 
The 1929 imports of fruit pulp were less than those of 
1928 and came from Australia, the United Kingdom and the 
United States. There were little, if any, exports of this 
vroduct from Canada as they are not shown separately in the 


trade statistics. 


CANADIAN CUSTOMS TARIFFS 
The duties on imports of canned and preserved fruits 


and vegetables as in effect on October 1, 1930, were as 


follows:- 
Tariwt tf Rates. 
Item Vegetables Br.Pref. Inter. General 


89 Vegetables prepared in air- 
tight cans or other air-tight 
containers, the weight of the 
containers to be included in 
the weight for duty: 
(a) Beans, baked or otherwise 
prepared, per pound free licts. 1 cts. 


(b) Corn .and tomatoes, per : . 
pound free licts. 2 cts. 
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Tariti Rates. 
ttem Vegetables Br. Prete inter. 
(co) Peas, per pound. toh. 14 cts. 

(a) NO pes : free PME PeCe 


Schedule D. - French Treaty. 


Vegetables, tomatoes excepted, 
including baked beans, in cans 
or other air-tight packages, 
n.0.p., the weight of the cans 
or other packages to be in- 
cluded in the weight for duty 
per pound - 1 ct. 


90 Vegetables, prepared or preserved: 


99a 


105 


105b 


LObe 


105d 


105e 


(bp) Pickled or preserved 
in galt, brine, oil or 
in any other manner, 
fs Onis 1b B.0s ) See. Pst 


(c) Vegetable extracts or 
juices, liquid mustards, 
soy and vegetable 
sauces of all kinds. 15 P.Co. Ble PeCe 


(a) Pastes, hash and ail 
similar products, 
composed whol_yv On 
vegetables or of 
vegetables and meat or 
fish or both, m.0.pP-. 15 PeGe lOee) Det 


Fruits 


Figs dried; plums, prunes 
and dates, dried’,, un- 
pitted; per pound. free 2/2 cts. 


Fruit pulp, with sugar 
or not, nNeOwep., and 
fruits frozen, per pound. 14 cts. 2% ots. 


Olives and cherries in 
brine, not bottled. Opec. oie Pes 


Fruits and nuts, pickled 

or preserved in salt 

brine, oil or any other 

manner, N.OeDVe 20 Mic. Ore pace 


Joliies, ene, marmalades, 

preserves, fruit pastes, 

fruits butters end con- 

densed meats, per pound. Seta. eo. Ole. 


Fruits and peels, crys~ 

tallized, glacé, candied 

or draineca; cherries and 

other fruits of oréme de 

menthe, maraschino or 

other flavour. 22% PeCe Sale Cs 
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Tariff Rates 
Item Br. brets Olnters Generel 


106 Fruits, prepared in air- 
tight cans or other air- 
tight contniners, the 
weight of the containers 
to be included in the 
woight for duty:- 


(a) Apricots, peaches 


and penrs, per pound. 1% cts. 2+ cts. 22 ets. 
(bo) Pineapples, per pound. 4% ct. 2+ ets. 22 ots. 
(c) Neowpe, per pound. 12 stds vy )eaicus 23. otse 

fase Cider. Not Gioritied or 
refinod, per gallon. free 5 cts. 5 ctS. 

1G nCi der, Cleri. bod -Or re 
fined, per gallon. free LO cts. 10 cts. 

CONSUMPTION 


The increases in the apparent consumption od "aenned 
and preserved fruits and vegetsbles as shown in the table 
below, are rathor remarkable considering the populction rise 


of Only six per cont. 


Canned Fruits oe 1928 Inerease or Decresse 

Production paleo ey Wigs, Seo OLo le +90 

Imports . "726,880 #25931, 904 * 300 
2,458,998 Gre Re tae 

Exports "690.09" "385,556 -~ 45 

Apparent Consumption Haro oso. Due oUteo ei oo0 


Canned Vegetables 
Production ie ho ee LA JOUR Soe8.L +90 


Imports °924 5,782 Typo lel eo +65 
PROG ORE Vo eo wO iS 

Exports Pot yoeb Lt oul Oe -~4 

Apperent Consumption 6,752,216 Loaner te +e OG 


Preserved Fruits 


Production 5,588,043 9,599;224 +72 


Imports esp AC Yas "335,774 + 25 
Oa e248 GQ Se O96 

Exports ete EE 

Apparent Consumption 5,850,222 DO 2 el OS +69 


Canned pinonpple accounts for $1,307,684 
or 44 per cent of the 1928 imports of 
canned fruit. 
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Pickles, Sauces, &c. 1922 1928 Increase or Decrease 
4 
Production 4,061,749 Da ie +25 
Imports Day Wud "600,096 LO 
4,604,860 5, 715, 2b0 
Expor ts iketede SOLE oee 
Apparent Consumption 4,604,860 DOLD a Mieo ie 


DOMESTIC MARKE 

The domestic demand for processed fruits and vegetables 
has grown very repidly in the past few years, as will be 
seen by the above table, but the imports have also greatly 
increased. | 

The shelves of the Canadian grocer contain, in 
addition to imported tropical fruits such as the pineapple, 
a great variety of imported products similar to those 
commonly grown in this country. Belgian peas, Italian 
tomatoes, Australian peaches, and many canned fruit and 
vegetable products of the United States are imported in 
‘yearly increasing quantities despite in some cases tariffs 
and greater transportation costs. 

The principal reason for the failure of the Canadian 
manufacturers of these products to realize, to a larger 
extent, the benefits of the increasing consumption is that 
the average housewife is unaware of the existence of 
standardized grades of products. Many grocers are notasuiy 
acquainted with Government standards or perhaps realize more 
profit on the imported article. Another reason lies in the 
fact that many Canadian packers seemingly are content to 
put up goods which grade "Standard Quality" rather than the 
better grades which naturally command a higher price and 
ensure greater profit. An official of a large canning 
goncern stated that one of the explanations for the increase 
in the importation of American canned goods into Canada, 


is found in the attractive full page advertisements in 
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certain American magazines enjoying a wide circulation 

in this country. According to statistics on the export 
trade in canned foods from the United States in 1928 (U.5. 
Commerce Report, May 20, 1929) Canada is that country's 
second largest market, being exceeded only by the United 


Kingdom. 


FOREIGN MARKETS 

In view of the steadily increasing world consumption 
of canned fruits and vegetables there is no reason why 
Canadian products should not share in this increase. For 
notwithstanding that canned food exports of the United 
states (the world's greatest exporter of this type of 
foodstuffs) increased in volume during 1928 by nearly 16 per 
cent cover that of 1927, an official of the United States 
Department of Commerce stated that sales efforts, advertis- 
ing and the intrinsic worth of the products are still 
operative in widening established markets and opening new 
ones, and though it must be realized that Canada has neither 
as wide a diversity of these products for export Nor es 
large a domestic market upon which a foundation may be laid, 
opportunities exist as they did at one time for other 
Canadian manufactured products which are now being 
successfully genorted to many foreign markets. The [oyehi Oconto pai 
the present exports go to she United Kingdom, Newfo mdland 
and New Zealand and it would seem that these countries, 
aloe with other parts of the Empire, also present the best 
opportunities for the further development of Canadian 
foreign trade in processec fruits and vegetables. 

Occasionally a short crop of a certain fruit or 
vegetable, in a foreign country where the domestic demand is 
large, also results in a good opening for the Canadian 


product, Such conditions resulted in large exports in 1927 
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of canned pens to France and in 1929 of canned tomatoes to 
the United States. 

Information regarding developments in a number of 
foreign countries, which will be helpful in determining 
whether or not Canada's foreign trade in processed fruits 
and vegetables is capable of being further extended, is 
contained in the section entitled "Information on Various 


Porcign Markets" on pages 43-54 inclusive. 


RAW MATERIALS 
Fevourable Areas for Commercial Production 
The map at the back of this report shows the principal 
favoureble areas where various kinds of fruits and 
vegetables may be, or have been, grown in commercial 
quantities for processing. A list of the operating 
companies, together with the location and products of each, 


immediately precede the map. 


CONTAINERS 

dake 

Appert discovered the process of preserving food by 
heating in glass bottles but it wes not until 1810 that the 
first tin cans or canisters wore used. These cans were 
quite expensive, e tinsmith being able to make only sixty 
or seventy in a day, end for « long time gless bottles and 
jers were used 28 much «s the tin contsaincrs. Improvements, 
however, were stcadily offected in the latter snd the cost 
of construction reducea through the development of 
machinery which today cen make 100,000 cans 4 day. The so 
called "tin can” is really made of sheet stecl coated with 
tin, the stecl giving the strength and the tin preventing 
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Besides the round cans in which most foods are packed 
there are others of Special shapes tailored to. fit certain 
products as sardines and asparagus. . Cans are coated inside 
with a lacquer made of vegetable gum to preserve the colour 
of red fruits and vegetables such as eure: and’ beets. 

Under the Meat and Canned Foods act eleven standardized 
containers for canned fruits and vegetables are defined. RY 
far the most popular of these is the No. 2 can, 4 9/16 inches 
high with a diameter of 3 7/16 inches, in which most of the 
peas, corn and green beans are packed. Tae WO, oo Cen. 
however, having a height of 4 inches and diameter of 2 11/16 
inches, is rapidly gaining in popularity, the demand coming 
from families of 2 or 3 members. 

All containers not of standard sizes are reauired to 
have marked thereon, in addition to the information reouired 
on Standard sizes, the net weight of the contents and, unless 
the container is transparent, the drained weight of the solid 
content. The act also specifies eight standard containers 
for jams and jellies. 

In the United States the regulations are administered 
under the Federal Food and Drugs Act. There are no Government 
Standards as is the case under the !fleat and Canned Foods Act 
of Canada. State laws regulate the information to be shown 
One the label and are practically uniform in that the weight, 
measure or numerical count must be given. The many different 
types of cans in use led the Division of Simplified Practice 
of the United States Department of Commerce to make a survey, 
the result of which was announced on January 29, 1930. and 
indicated that 27 sizes could very well replace the 64 in use. 
These 27 sizes are now considered standard for the United 


States in the packing of fruits and vegetables. 
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Glass 

As has already been stated glass has long been used 
almost exclusively in home canning and for those products 
which require for sterilization no higher temperature than 
that of boiling water. With the improvement in the quality 
of glass and the advent of better seals there has been a 
large extension of its use in commerciel lines for products 
requiring even as high as 250 F for sterilization in their 
manufacture. 

The preparatory processing is the same whether glass 
or tin containers are used. Breakages due to changes of 
temperature are small compared with what they were ten or 
more years ago but the “unbreakable glass" state has not 
yet been reached and reasonable precautions must be taken 
to minimize the loss. Processing at ordinary boiling 
temperature or below can be carried out in exactly the same 
manner with glass as with tin, either in steam or in water, 
the only difference being in the time factor as glass is 


inferior to metal in heat conductivity. 


Cellulose and Aluminium 

Although no immediate revolution in the canning 
industry is promised by substitutes for the tin can, there 
is much interesting evidence of progress along these lines. 
Cost is and probably will continue to be @ deterrent so 
long as the prices of the materials used in the manufacture 
of cans remain at their present low level (Nov., 1930) 
because it is doubtful whether the modern housewife, grown 
accustomed to the tin container, can be persuaded to pay a 
premium for containers made of other materials. Novelty is 
a factor, however, that may encourage production on a 
commercial scale, particularly in packing high grade 


products. 
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A transparent ceilulose product is now being 
experimented with for use in the sides of round cans and 
tops of flat tins, for coating the inside of tin cans, and 
for making the paper used in paper fruit containers 
absolutely waterproof. 

Experiments are also being conducted in the use of 
aluminium cans in Norway and efforts sre being made to 
introduce them among Norwegian fish packers but the 


difference in price is still an obstacle. 


THE PLANT 
Location 

Several factors Should determine the location of a 
canning factory, the most important of which is the supply 
of raw materials, and the others, which are hardly of less 
importance, a plentiful supply of good fresh water, avail- 
ability of suiteble help and adequate transportation 
facilities. 

The economics of production will determine in a very 
large measure the location of a factory with reference to 
labour, raw materials and shipping facilities. The order of 
the importance of these factors will not be the same in 
each line of canning, but will be dependent upon the amount 
of labour required, the nature of the raw materials as to 
perishability, and the amomt of waste. In the case of 
fruits requiring much hand lebour, or a factory operating 
over a considerable part of the year, it will be found more 
economical and satisfactory to haul the product by rail or 
truck rather than to transport the help. In the case of 
corn, where the waste in husk and cob is such a large part, 
and where machinery is displacing workers, the reverse will 


be true. Peas formerly belonged in the same class as corn, 
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but, as only the shelled peas are now being trucked, the 
factory may be located at any good site. Choosing 4 
location with reference to labour should be made dependent 
not so much on getting near, or in, a city or large town as 
in a vicinity that will attract the better class of female 
labour. 

There is no question as to the advantage of locating 
a factory near the fresh material. It is a necessity for 
the proper handling in the case of some products, such as 
asparagus and corn, and is desirable in all cases for it 
ensures the collection of the fruit or vegetables at the 


right time and tends to lessen losses from deterioration. 


The Small Plant 

Modern tendency is towards the conducting of canning 
operations on a large scale. Such procedure has manifest 
advantages in the purchase of graded supplies, in the 
Savings effected through mechanical equipment, in the 
employment of more skill, thus avoiding losses, and effect- 
ing savings in by-products and in sales opportunities. The 
small packer, on the other hand, must find a locality with 
a Limited supply of some product which can be purchased 
cheaply, and where there is an abundance of labour; or he 
must depend upon the turning out of a quality product, an 
exceptional motive which is slowly recognized or rewarded. 
‘Equally good packing can be done in the large or smell 
plants if the same skill be employed. The volume of the 
output does not necessarily furnish a criterion as to 
quality. 

Some products such as apples, pears, berries, grapes, 
tomatoes, asparagus, cabbage, corn (Maryland style), beans 


(ungreded and cut), kraut, cauliflower, celery, sweet 
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potatoes, carrots, spinach and bects require much hand 
work in their preparation and only the simplest mechs nical 


equipment, and these may be packed in smell units. 


Equipment 


The kind and amount of equipment are determined 
solely by the product or products end the volume to be 
canned. Some products like corn, yeas and ereen beans 
require much special equipment; others such as beets, 
carrots, sweet potatoes, cabbage ond cauliflower need 
merely cnet which is common to most factories us ing pressure 
cookers. A grader is about all that igs required for bests, 
carrots or sweet potatoes. Spinech is handled best with 
Special washer and blenchoers. Asparagus needs little aside 
from trimming tables and some wooden blancher baskcts. 

Dry white beans or kidney beans require & common sosking 
equipment. <A scalder is the Only distinctive miece of 
apparatus necessary for handling tomatoes. For pulp and 
purée, a cyclone, finisher and evaporator, cither open or 
vacuum, re a necessity, and the cyclone can also be used 
for pumpkin and squesh. Nearly ©11 the fruits can be 
handled over the same equipment. The peach and apricot necd 
the lye peeler and the blancher. The Pi Elimeet ables. 
Syrupers, exhaust boxes, closing machines, and cooker are 
the seme. 

The entalogues of the verious manufacturers of canning 
mechinery might leod one to think that very eleborate out- 
fits were an essential. Certein pieces are necessary to do 
& Speciol kind of work. others are economical as part of a 
unit, end still othors may be desirable in order to reduce 
the number of labourers. The amount of equipment should be 


determined in 2 measure by the quantity of intelligent 
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labour available. It is surprising how much can be done 
in some factories where the machines are arranged to be 
kept in continuous operation, compared with others of much 


Lorger sigve..working.only at intervals: 


Water Supply 


The question of the water supply should be ao very 
important one in the selection of the site. Few persons 
have ony conception of the quantity of water needed in a 
factory. One of the largest American packers of pess uses 
nearly half a& gallon per cen. Water is necessary for 
Steam, tor brine and syrup, for floors, sprinkling the 
goods and cooling the cans. All water used in the handling 
of the fruit at eny stage should be fit for drinking 
purposes and, although that used for cooling, for scrubbing 
the floors, and for sprinkling does not necessarily need to 
pennies with the seme standard as that used on the product, 
it is preferable that it should do so. 

Hard water is objectionable for the boiler supply, 
for brine or syrup, and for soaking products like dry 
beans, end should therefore be softened by appropriate 
methods. 

It need hardly be mentioned that good drainage is 
essential in the case of e plant using such large quantities 


On Water. 


PROCESS OF CANNING 
Preparation 
The steps in canning vary with the different products, 
but there are certain processes common to all, as collecting 
the product, grading tor quality, washing, filling the cen, 
Sealing, processing and cooking. The sequence of steps 


necessary for the preparation depends wholly upon the 
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product. In general, however, the superintendent attempts 
to make a bulk grading when cech load is delivered. The 
verioties are kept separate, ani materials of the same kind 
but in different stages of maturity, or showing marked 
variotion in size or quality, ere handled separately. Care- 
ful grading is followed at nes.rly every step until the 
product is placed in the can, and this phase is emphasized 
from the start. Some of the fruits need little preparation 
other than picking out foreign matter and defective material, 
whoreas others require peeling, pitting, coring, ond Sizing. 
Some vegetables require more work than. do. the fruits, 2s 
threshing peas from the vinos, husking and silking corn and 
cutting it from the cob, Snipping and stringing beans, 
peeling beets end potatoes. A great deal of this work is 
done by mechinery better then it can be done by hand. 
Peaches arc peeled by lyo3; peas are threshed by a machine 
at a speed greater than could be attained by ea hundred 
hands, end with a minimum of injury to the product; corn is 
husked, silked, and cut without hend labour other than 
feeding the enrs to tho mechineo, which is done et the rate 
of a hundred or more «4 minute. The work upon asparagus, 
however, is elmost all hand lebour, as no machinery has yet 


becn devised that will satistactorily hendle it. 


Grading 

Greding to Secure UNLOVE tN. Ge srOdueie Ti DOL 
appearance and guality, is a: necessity in all high-class 
packing. Grading for size is very largely machanical; 
fruits arc passed over screens heving steandard openings, 
poss are sifted through perforated cylinders, end beans cre 
eroded for thickness over vibrating rolls, and Later -eut -to 


standard length. Grading for quality, for uniform texture, 
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oaths 


for colour, ctc. ean not be done by machines, but requires 
handwork. As far as possible, this.work is done in the 


carly stages prior to washing. 


Washing 

The washing that all products recoive in & feotory 1s 
far more thorough than thet which is given in © home 
kitchon. In the packing of peas which mey be considered © 
typical product of a conning fectory necriy heif a gallon 
of water is required per can. Washing machines of scemingly 
every conceivable type are in use; various forms of troughs 
provided with currents of water agitate the product, thus 
Loosening and removing the dirt; perforated cylinders end 
conveyors work petween sprays of large volume which rinse 
off the dirt, end high pressure spreys cut ond remove the 
more adherent dirt. Some products are washed several times 
poth before and efter blenching or eroding. The washing 
extends to the machines and cans, mechenical washers 
becoming oommon in cleaning buckcts cond pans after each 


operation. 


Bienvchine 

Many vegetables and certain fruits are given o brief 
pre-cooking in hot water, the operation being termed 
blanching. In the case of such products as asparagus, becns 
end pens the object is to romove the sticky or gummy sub- 
stence from the surface and elso to cause & certain amount 
of softening which matericlly cssists the processing of 
such vegetables as asparagus and often improves the quclity 
of the product. In the case of peaches, cherries and other 


fruits blanching ensuros better packing cond greater 


uniformity in colour. This process is not resorted to for 
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the purpose of bleaching the fruit or vegetables as many 


persons have assumed. 


Filling the Cans 

The majority of fruits are filled into cans by hand 
as they ususlly heve to be arranged in layers. For instance, 
e definite number of peaches or pears cannot be inserted by 
machinery to give a uniform content without crushing or 
injury All fruits ore filled by weight. The reverse, 
however, holds alka the case of most vegetables; corn, peas, 
baked beans, pumpkin, and, often tomatoes are filled by 
volume, the work being done ty machines. String beans cre 
partially filled by machine, the weight being corrected by 


Supplementary hand fillings. 


Syruping and Brining 

Nearly ell products have a Syrup or brine added. <All 
high grace fruits require a syrup, which contributes 
equally with the fruit in determining the final grade of 
the product. Only the lowest grades cre packed in water. 
Vegetables require a salt or a sweet brine, the latter 
being mede with a mixture of salt and Suger. Such syrups 
or Drines are acded in amounts sufficient only to preserve 
the product. Certain vegetables like tomatoes, squash and 


pumpkin do not need the addition of any liquid. 


ixhausting 
After the cons have been filled they ere cithor heeted 
greduaily to expel most of the air or scaled in a chamber 
V7 


Uhaer partial vacuum. This operation, known as exhausting, 


ensures cans with properly collapsed ends, 


The method of closing the cans depends upon the type 


used, The soider-top cans are sealed by automatic machines, 
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which wipe the tops, place the caps, apply the flux, heat 
the solder, end close the vent without the introduction of 
hand labour. The hand-soldering cepper or capping steel is 
Seen in only the smallest plants where it is used merely 
for petching. 

The open-top cen is closed by sutomatic machinery 
which places the cover in position end crimps the edge to 
the body of the oan by moans of heavy rolls. No acid or 
solder is used, but < cement substance or paper gasket is 


interposed between the laps of tin. 


Processing 


The finelyect vol sterilizing the cans is known as the 
process, and mayobe carried’: on below, ob, Or above “tne 
boiling temperature of the water, depending upon the 
material. When done below or at the boiling temperature, 
open water baths are generally employed and the temperature 
controlled by some adequate device. When carried out above 
the boiling point, the work is accomplished in retorts or 
autoclaves in water or in steam under prossure. By means of 
the latter any suitable tempersture cen be obtained. 

Fruits do not need a temperature above the boiling point; 
most vegetnbles cannot be processed in one operation with 
safety ot boiling. The time depends upon the fluidity of 
the material, as the hert will penetrate quickly if free 
bigquid. brine on syrup be presont, vut slowly if the product 
be fairly heavy or solid. The host penetration may be 
greatly aided by rolling or turning the can, thus cgiteting 
the contents. The process necessarily depends upon two 


factors - the resistence of the organism to hert, end the 


nature of the material, as the latter must be cooked to the 
proper degree but without injury from too high tomperature 
or prolonged heating. It is upon the use of the proper 


process that quality depends. 
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Cooling 

The final step is the cooling of the cans, which is 
done to provent prolonged cooking of the product. Different 
methods are used, as turning cold water into the retort or 
cooker, removing the cans from the cooker to « cooling tank, 
spreying the cans in the open, stacking the cans in trays 
go that cir may circulate freely and the eons cool Slowly. 


The method dopenas largely upon the product and the effect 


desired. 
PRODUGTION COSTS 


it is impossible, on ececount of various factors 
entering into the cost of manufecture of the products of this 
industry, to give any definite figures on production costs. 
James H. Collins, a weil known American writer, in his book 
"Mhe Story of Canned Foods" published in 1924, states:- 

"Figures compiled by accountants show thet for every 
dollar that his product costs him - actual packing expenses, 
put not profit - the canner spends about 31 cents for his 
fruit, vegetables, fish, or other raw Miterio 1s, 10 His 
workers he pays about 9 cents in wages. Cans cost 23. cents, 
boxes 6 cents, labels 1 cent, sugar, salt and other sensoning 
2 cents, rent, depreciation on machinery and Other Lucuory 
expenses 16 cents, selling expenses 5 cents, and general 
expenses » cents. Roughly, that dollar represents one 
dozen cens of staple tinned foods." 

The Dominion Bureau of Statistics gives the following 
figures regerding the 278 Cancdian plants reporting in 1928 
which include those manufacturing = great number of miscellan- 


cous products such os canned soups, canned chicken, peanut 


putter anG minecmest:- 
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Capitel, fixed and working.... $35,967,855 
Selarics and WageSecse.seseees 4,717,736 
Moteriols usodecscececceseeees 20,198,580 
Velue be UMOAUGEG see hie titsisjin els Ob Le phe 
Conteiners, lnbels and caps amounted to 25 per cent 
of tho value of products; other materinls used, 34 per cent; 


the scleries nnd woges absorbing 13 per cent. 
GOVERNMENT SUPERVIS ION 


Bofore the products of = fruit or vegeteble conning 
plant can be exported from Canada or from one province to 
another the plant and product must conform with the 
provisions of the Meat ond Canned Foods Act which is ad- 
ministered by the Fruit Branch of the federal Deportment of 
Agriculture. In order to obtain a license, the operating 
company must observe and maintain certain sanitary conditions 
in its factory. The products, unless otherwise provided 
for, sre graded as Fancy Quality, Choice Quelity, Stondard 
Quality or Second Quality, and the labels, which must be © 
true representation of the quality, quontity and weight of 
tho contents of the container, must be submitted to the 
Pruit Branch for epprovel. Inspectors from thet office 
visit the various plants from time to time to see that the 
regulctions are complied with. 

Whon the Meat and Canned Foods Act was passed in ToIO7 
the Department's whole efforts were ot first directed to the 
enforcement of sanitary conditions but it soon became 
evident that the scope of the work must go much further in 
order to ensure that the public received not only a clean 
sanitary product but one specifically defined. Accordingly 
the Act wes amended to provide for reguistions defining 


stendards. 
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‘Stendards were caopted efter four yeers of close 
study of conditions in the industry in Canada. The depart- 
mont had the benefit of consultation with, and criticism 
by, the highest food suthorities in Cannde and the United 
States. These stendsrds were given two years of practicel 
demonstration in over forty fectorics in Cansda and were 
aecepted by ninety-five per cent of the industry. Canned 
foods are graded on the besis of uniformity of maturity, 
colour, and size, on workmanship end general condition. 

The Government does not say what pr oduc t may or may not be 
packed but it does insist, however, that all canned or 

dried food must be the product of sound wholesome stock in 
every way fit for human food. It must be manufactured under 
sanitary conditions and lmbelled to show the quality as 
defined in the regulations pertaining thereto. Goods 
imported into Cenada sre subject to similar label require- 


Monts. 


NEW DEVELOPMENTS 
Frozen Fruits and Vegetables in Small Containers 

Progress in mechanicsl refrigeration, together with 
changes in food distribution practice, has brought into 
striking prominence the merketing of frozen fruits ond 
vegetables in small conteiners. 

The freezing of fruit end its marketing in berrels and 
other large con tniners, however, has been practised for many 
years, such fruit being used in the menufecture of preserves, 
jams and jellies; in the preparntion of crushed fruits and | 
fruit syrup for soda fountain use; in pie-baking by hotels, 
rostaurents and vekers; ond by manufacturers of ice creom. 
The process consists essentially of freezing with or without 


suger, or storing the peck at * relatively low temperature. 
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It is believed thet marketing in small containers has 
enormous possibilities but it will require considerable | 
research before some of the problems “uso6 1Oven with this 
new development are overcome. The maturity of the rew 
material for such purposes is much more important than in 
the case of canned products. Some varieties differ con- 
Siderebly in their behaviour when frozen and thawed. The 
proper type of container is another problem to be decided 
as it may in some cases require a vacuum. Again, although 
rapid freezing has proved of great advantage in the market- 
ing of meats and fish, the chemistry of plent-tissue freez- 
ing is not the same. Bacterial beheviour under conditions 
involved in freezing is as yet imverfectly understood. With 
fruits, this fact may not appear so essential, but in the 
case of vegetables, it will be necessary to obtain positive 
assurenee by adequate exporimentation that there is no 
possibility of danger to human health, if the future of such 
frozen products is to rest on 2 secure and l-sting foundction. 
The devising of the cheapest cond most efficient methods of 
cooling and freezing does not present insuperable 
difficulties but will take time end resecrch. The repneking 
of these products in the consuming markets hes given rise 
to considerable discussion during the pest yecr and it is «© 
belief shered by many that eventuelly the pecking of smell 
containers will be done to best edvente ge in the producing 
sections. Mechanical refrigerction is, of course, the 
cornerstone upon which the frozen pack industry rests 
although proper recognition must be given to the importenco 
of refrigerants, such as solid cerbon dioxide, in the 
ULtvAmete distribution of the Lrozen product; Until « 
recsonebly certain program is eee ened by resecrch cnd by 


business organizations in the esscenticl pheses of frozen 
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pack, a policy of common sense and gradual conservative 
oxpension will lead to fewor mistckes: cand less wosted 
offort, and eventuelly place this industry on s sound 
technical and finencial besis. 

* From'an article in Food Industrics, April 

1930, by H.C. Diehl, U.S. Department of 
Agriculture. 

These products sre on sale in many parts of the United 
States and fre epperently proving quite popular os leading 
canning interests in that country, anticipating the 
competition of frozen foods, are now experimenting on the 
eon: of « new type of container with a. tin top end 
pottom end transparent sides, which is Beeeted to offset 
the advantages possessed by frozen foods in that the 
customer can see them before buying. 

Frozen fruits are being put up by 2 number OL 
Canedinn firms in both eastern Caneds and British Columbia 
and, while they are not yet sold by the retoil trade to any 
apprecinble extent, reports from « number of stores where 
strawborries were sold in this form would seem to indiccte 
s good demand during thet period of the year when the frosh 


product is not available. 


Tomato Juico 

Tomato juice is 2 beverage which hes but recently 
“onion on the market and scems to be increasing in 
popularity. The juice is extracted in the same manner as 
for other tomato products such as purée and catsup ond is 
offered to the trade as a straight juice containing ell the 
pulp, o clarified juice with the pulp removed, or © juice 
in odmixture with small emounts of pulp. The first is 
proving the most populer end, from the packer's stendpoint, 


is the most easily prepered. The juice may be carbonated 
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or spiced to produce tomato juice cocktails, which c1so 
have been fevourebly received by the public. 

Only choice tomatoes should be used and the equipment 
in which they are handled and the processing of the juice 
must be such that no harm is done to the delicate flavour 
of the product. An excmple of such harm ig the metellic 
flnvour of the juice when plein steel paring knives re 
used. Equipment made of stainless steels, or enamelled, 
glazed or tinned surfaces, should be the only moterials 


prought into contact with the tomato juice. 


Se 


Por elt 
THE DRIED FRUIT AND VEGETABLE INDUSTRY 
INTRODUCTION 
The drying of fruits and vegetsbles has been known for 

hundreds of years and is probably one of the earliest 
methods adopted by the human race for the preservetion of 
food. In this country spples and other fruits, fish, peas, 
beef and buffalo ment were at one time preserved in this 
manner. Approximately one hundred years ago the process of 
canning was introduced into America ond this method was secon 
to be so simple and so applicable to many kinds of food 
materials that it apparently completely overshndowed for c 


number of years the former process of drying. 


VARIETIES 

The dried fruit industry of the Dominion is based 
aolmost entirely on apples. In the trade dried apoles ere 
divided into three classes: sun-dried apples, the product 
of the home drier; evaporated apples, the product of the 
commercial evaporator in which Ivbieteinl heats employed: 
and the dehydrated product, in which the apple is 
orviticislly dried with: an spporatus using tempereture, 


humidity and esirevelocity control. 


ADVANTAGES 
The outstanding adventage of drying os 2 method of 
preserving foods is thet weight end bulk are grently reduced, 
resulting in economy in storege and transportation. This 
saving will become more significent as the need in Caneads 
for the stebilizetion of crops nnd the conservetion of 
materials is more fully recognized. By drying fruits end 


vegetables in years of great yield stocks con be stored era 









5 
Fy 7 
Mar! w >. ap, j f 
ae it aaa Pitas my 
' 33 4 Aida Sheth Soars oi tee oy 8 - i 
rete. | ee ee a oi eae es t Le, ' 
| ‘ e Ve [, eee ; 
i ee 
Peay Ma oe hh cve hi 
atte Rs ern : : 
hare 
























| 
- 


% anger eiey ont et oot 


Fite Clee 
P a toa sag4) 


’ tS vat beat ‘* roftto spe aodgen ‘peta a ee 
| Naik ik pov pgoa ‘amie af te ee Wh 
te ato nd'y er? ae ora + eabe aio oo oe 


Sn 8 ge bodtton alka bita eo! ail tak fecwtond Be it ‘peta’ ay 











Bagg 7 “eines abode et: 8 cdl tage on ‘rs ofaate ‘oe ot HE x, i 
af eri oy sak ales wider 4a at ‘elite ailet 
ie | “adic to popes ‘roa edt ons se Ty ‘tod ur 
at ieany sour 7 Mh, a ae 
ROR ie at Theta lek bro eet, Ape yztagend ¢ ateet bolas off Rie 
or Aolktee bakes shar it it st, pola \ 0 viontitas eee ae 
one ost eed er a inpenie : \paianito cand ose foneyts : i 
| od to - poubee ott oasis i bo At t ve fated amd ani to Toke 
1) PBewelame <¢ Sen Aekoberre dott spo xegoye Folsaamane 
| | a is watt ret re | ,Perbore how? vee ant A Me | 
ye SHR yiter wrid vena if it tw polae upeernieay 1a 
isi a is Sop cs toxdtad -— note fe bie: stone va ‘f 


} an 
ren 2) one at 
aE nay re, Le 


a a) 


a bets om n sl mse enh $0: ‘aodneeba ie tno oecne vent © 
teoenon feoon| igus aid ‘bs isyhow 4: as al goo ‘walixe 






fh Shea Ea 
a He Ms Bly 
‘hare inet att nis by nt rogers ban ogrtote ak eee 


ahi iY 


4 . { i 
: il 7 
j so . 
ws a | H 


eh BS ies 


made available in the following year when prices are 
usualiy higher. and crops smaller. After s short time such 
procedure would tend to regulate planting and, other things 
being equal, to make aveaileble year by year a sufficiont 


quantity of food materieals et normel prices. 


PRODUCTION 
According to the Do::inion Bureau of Statistics, the 
value of production ot 26 evaporating and dehydration 
plants, togevther with that of a number of plants also en- 
gaged in the canning or preserving industries and in the 


menufacture of vinegars, pickles and sauces was: 


Apples Apple Chops & Waste Total 
ar rae acme CRA a aa 


1926 310,431 16; 024 3265455 
1927 B17. 587 32. B71 349° 958 
1928 B09, 039 26 , 583 345,622 


IMPORTS AND BXPORTS 


Imports 
Pruits et 1928 1929 
Apples, dried BO, OoL0 44.5123 635405 
Apricots, aried de OOD 229; 804 BOS Yoo 
Peaches, dried 141,774 220,422 180,082 


Prunes & dried 
Plums, Unpltpedyel. Con 454 Li elipeoe. yl, Je7, een 
All other dried 
froits (exclusive 
of bananas, ¢ur- 
rants, dates, 
figs & raisins) 88,534 106 6521 99,588 


Vegetables 


Potatoes, dried, 
fesiccaved ees 


otherwise pre~ ; i 

een ° bkele0 ye 20.515 
Vegetables, dried -- “= -- 

Exports 

Fruits ee? eras: L220 

ees » 
Apples, dried 144.897 O77 WO 175,246 
Apricots, dried en -— -- 
Peaches, dried -- —— -- 


Prunes & dried 
plums, unpitted -- = ane 
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Fruits Rood be oo TEAL 
All other dried 
fruits (exclusive 
of bananas, currants, 
dates, figs & raisins) 10,763 2,045 1,481 
Vegetables 
Potatoes, dried, 
desiccated or 
Otherwise pre- 


PATCH ee cers svseccevee ee: 
Vegetables, dried 139 -- 155 


Practically all the imports came from the United 
States. Germany took 72 per cent, the Netherlands 10 per 
eent and the United Kingdom 9 per cent of the exports of 


dried apples. 


CANADIAN CUSTOMS TARIFFS 
The duties on imports of dried fruits and vegetables 


as in effect on October 1, 1930, are as follows: 


Parsrr 
Item Vegetables Rates 
oy a 
83 Potatoes: — ; Pref. Inter. General 
(b) dried, desiccated, 
or dehydrated per 
pound. free free | O70» 
90 Vegetables, prepared or 
preserved: 
(a) dried, desiccated 
or dehydrated, in- 
cluding vegetable 
PGi (sls Dp Te tec, 27S Vacs “SO POs 


Fruits 

(99a Figs, dried: plums, prunes 

and dates, dried, un- 

pitted, per pound. — free 2/3 ¢ Bi eeg 
99b Fruits, dried, desiccated, 

evaporated or de- 

hydrated, NeOoPe free 224 PeCe ae PeCe 

MARKETS 
As complete production figures are not available, it 

ig impossible to estimate the extent of the domestic market 


for dried apples which, as has already been stated, is 


practically the only Canadian dried product of this industry. 
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The demand is small in proportion to the population and is 
mostly from the Prairie Provinces. The explanation for 

this very limited demand in a country where fresh ana canned 
apples are so popular and where other dried fruits are being 
imported in increasing quantities lies in the poor quality 
of the product. As only low grade fruit is used in many 
evaporators and different varieties of apples are processed 
together, the result is a product which cannot compete in 
quality or appesrance. It is believed that dried apples 
made from high grade raw materials of one variety would find 
a good market in Canada. 

Prunes, dried peaches and dried apricots are being 
imported in increasing quantities and experiments conducted 
by the federal Dehydration Committee in British Columbia a 
few years ago to determine the suitability of these and 
other fresh fruits for dehydration purposes were very en- 
couraging. 

As the domestic demand for dried vegetables is very 
small the production is negligible and there are no imparts, 
other than "Potatoes, dried, desiccated or otherwise 
prepared", the imports of which have risen in value from 
$5,786 to $10,515 in the past two years. 

The foreign markets for these products are covered in 


the foreign market section of this report. 


THE EVAPORATOR 
Description of Plants 
It was probably in 1882 that the first apple evaporator 
was started in Canada. In 1917 there were about 175 
establishments in operation, but this number has since 
greatly decreased. The plants in operation at present, 
numbering approximately 70, are situated in southern Ontario 


and in the Annapolis district of Nova Scotia. Apples are 
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the sole products of these plants.with the exception of the 
one at Belleville, Ontario, which is operated in conjunction 
with the dehydration plant there and evaporates apples, 
cabbage, celery, julienne (a vegetable mixture) and potatoes. 
The apwole evaporating season does not begin until about 
October lst, and is usually over by the end of December in 
Ontario, while the Nova Scotia evaporators are operated 
throughout the winter. 

The by-products are chops and waste. Chops are the 
small irragular, or otherwise defective apples which, after 
a partial processing, are packed in barrels for use in the 
manufacture of vinegars and cheap wines. The skins and 
cores of the apple are known as as a product rich in 
pectin and valuable in the manufacture of jams. 

Types of Driers 

Many types of evaporators are in use but practically 
all the Canadian establishments use either the "tower" or 
Napa sh system. There are two kinds of tower evaporators, 
the hot air, and the steam dryer. The hot air tower is a 
tall, narrow brick building, the fruit being dried on rows 
of trays. With the steam dryer the fruit is also dried on 
trays but the heat is controlled by a system of steam pipes. 
Kiln-driers are of various sises and shapes, as many have 
been constructed out of what were formerly schools, churches, 
factories or other buildings, but in designing a building 
for a modern evaporator the size of kiln --20 feet by 20 
feet--is found to be the ~ost satisfactory. On the ground 
floor is situated the turnace or other heating apparatus 
while above is the drying floor which resembles a large 
stationary rack covering the entire surface of the room, 

The fruit is first spread evenly over the surface of the 


floor, then warm air followed by hot air is applied and the 
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fruit turned from time to time with a flat Shovel, the 
number of turnings varying with the depth of fruit on the 


drying floor, 


The Evaporating Process 


The equipment of an evaporator consists of tables, 
paring machine, bleacher, Shears, presses and Sundry smaller 
articles. When motor power is used a motor elevator and 
Shafting will be needed, After having been cored and pared 
the fruit enters the bleacher where it ig Subjected to the 
action of gulphur fumes f Orjarshort! timely tare process is 
employed not only to make the fruit white where the freshly- 
cut surfaces have been discoloured by contact With the sir 
but to prevent further. discoloration after it has been 
Sliced. Sulphuring also renders the fruit more readily 
permeable to moisture ané consequently accelerates the 
drying; at the same time acting as a deterrent to insects 
which otherwise might deposit their eggs while the fruit is 
drying Orin Storage. The fruit is now Sliced and placed in 
the drier, the verioug types of which have already been 
described. On the completion of this Process it is taken 
to the curing room where it is turned cach day for a few 
days and then racked in boxes for Shipment. Evaporated 
apvoles are usually packed in wooden boxes containing either 
50 or 25 pounds net, Pasteboard cartons holding about 3 
pounds are sometimes used, and packed in wooden boxes 


containing from one to three dozen cartons, 


DEHYDRATION 
Description of Plants 
There are but four sommercial dehydration plants in | 
Canada, one at Vernon, British Columbia, another at Belleville, 


Ontarian and one each at Aylesford and Port Williams in 
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Nova Scotia. The latter two dehydrate apples only while 
the Ontario and British Columbia plants produce, in addition, 


various kinds of vegetables. 


Superior to Evaporation 


Dehydration is & more scientific and more efficient 
method of drying fruits and vegetables than eve poration. 
Under the Meat and Canned Foods Act evaporated fruits and 
vegetables are defined as "desice:.ted with employment of 
artificial heat" end dehydrated fruits and vegetables a8 
Yertificially dried with an apparatus using temperature, 
humidity and air-velocity control." The dehydrated product 
retains the naturel flavour to a much greater degree than 
the evaporated and, when properly soaked, refreshes almost 
to the original weight whereas the evaporated product shows 


a shortage of 20 per cent under similar treatment. 


The Dehydration Process 

The process of preparing the raw material for the 
dehydrator or evaporator such as peeling, slicing and 
bleaching is more or less the same in each case as also is 
the subsequent sweating or curing. 

The essential difference between the two procosses lies 
in the method of extracting the moisture. In evaporation the 
air is pre-heated, used once and allowed to escape, while in 
dchydration the air-current is re-circulated by fans, the 
humidity of the air being regulated by the operation of 
certain openings, one of which allows the moisture-saturated 


air to escape while the other admits fresh air at proper 


intervals. 
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fhe Dehydration Committee 

L928 he Dehydration Committee was appointed by 
the federal Government to investigate the decline of the 
dried fruit industry in Canada and the possibilities of 
dehydration, The Secretary of this committee visited 
California, Washington and Oregon to study the methods in 
usc there. He also secured a compl ete dehydration plant 
which wag Shipped to Penticton in British Columbia. 
Lcperiments were carried on for a number of years with this 
plant, with another at Grimsby, Ontario, and with a labora- 
tory plant at Ottawa. In 192” » report of the result of 
this work was issued, a brief summary of which follows: 


1. It is imvossibie for a dehydrator to make a good 
product from low-grade fresh rete es by ri 


The hope for permanency and prosperity in the Canadian 
dried-fruit industry lies in creating a greater con- 
fidence therein by both the domestic and foreign 
trade, and by emphasizing high quality. This can be 
done perheps more effectively through the dehydration 
than through the evaporation process. A reduction in 
costs is edually important, 8 dehydration plant, 

Onee established, can Operate at a lower cost per ton 
of dried fruit than an evaporator. 


=} 
a 


5. The fruit growers themselves must carefully consider 
the matter of their elantations in relationship to 
dehydration. It ig impossible to expect a trade to be 
develoved on an insecure Supply of 2 large number of 
varieties. Hence, fruit plantations must be somewhnt 
remodelled with that end in view. 


4. Dehydrated fruit must be considered the primary fruit 
Produet and not a by-product. 


5. It would be wise for those considering plantations 
for dehydration purposes to carefully consider the 
relationship between the Cried trnit industry and 
other pheses of the fruit industry. It is often 
advisable for the dehydration plent to be Operated 
under the game company or in close co-operation with 
the fresh fruit warehousing companies and the concerns 
making eanned products, cider, fruit juice, jems and 
jellies. 


6. These still remains consider-ble work to be done to 
determine for classification purposes the suitability 
of uniformly good grades of the different varieties 
Olea riits sand vegetables. 
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GOVERNMENT SUPERVISION 
The Canadian dried fruit and vegetable industry is 
Supervised by the federal Department of Agriculture under 
the provisions of the Meat and Canned Foods Act and the 
regulations are similar to those applying to canned fruits 
and vegetables, the greding of the products being determined 
by freedom from picces of skin and core, uniformity of size 


and colour, and generel condition. 
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PA ste 
S INFORMATION ON VARIOUS FOREIGN MARKETS 


United Kingdom 

The United Kingdom imports immense quantities of canned 
ang preserved Iruits and. vegetables. The canning ~ncustry, 
however (ais. being rapidly developed and, invaddition, <2resh 
fruits and vegetables are now available during the greater 
part of the year. Trade statistics show that the United 
Kinedom is, the United states best foreign market for canned 
BOO: The vatue of the 1928 imports,of processed fruits 
and.vecetablec irom all countries and, the extent to: which 


Canada shared in this market are given below. 





Total imports 
Imports from Canada 
Eclat alc focecchen ices cane 


Fruit‘ preserved without sugar 4,404,517 36,169 
ruts oreservecdain Sugar 


(other than pineapple) Bea LOO Oe eel Onis © 
Marmalade and fruit jellies 48,598 not shown separately 
CIA Ge flor engin ne ve s.f4'o-tel® he PO, ed i ik x 
Ce val avebal othe, «ss. © ane Pol. Ga. LAS ODS 
MIOMa GGG esas SU eMatse svn env ele as faite 4,009,023 not shown separately 
Vegetables (other than 

TO MM iG | Mes ese. aues'e: 3519 igaitaps 1 488.917 Clee bos 
WERE Va Deo “OPT CO sis weve +8. 51,572 not shown separately 
Pickles and vyeretables. .pre-— 

served, in salt or vinegar LOCT 24a ‘ j .. 


lmMports OL Gried apples are mot availabie but Canada 
secures only a small share of this trade as the auality and 
appearance of the American product are favoured. Competition 
is keen in all lines not only from the American but aiso from 
the continental canners as the market is an open one. Canadian 
products enjoying the largest sal" at present are canned pears, 
canned beans and concentrated cider juice, while others pre- 


senting good opportunitie> are tomato catsup and jam pulp. 


* Through sthe kind. co-operation of the 
Commercial Intelligence Service, 
Department of Trade and Commerce. 
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In Scotland end Northern Ireland, as in England, the 
prejudice against tinned foods has to a great extent passed 
away and the consumption is increasing yearly. Canadian 
canned fruits already on sale in Scotland and to a more 
limited extent in Northern Ireland are apples, apricots, 
loganberries, peaches and pears. There is also a good or 
increasing sale for the following canned vegetables packed 
in the Dominion:- asparagus, baked beans, green or wax 
beans, beets, corn, peas, tomatoes and spinach A market 
exists in Scotland for fruit pulp, strawberries treated 
with sulphur dioxide offering the best opening at present. 

The opportwmity of realizing on the increasing con- 
sumption of canned foods and the desire of the people of 
the United Kingdom to purchase Empire goods would seem to 
lie in the shipping of a steady supply of niet products 
bearing a national mark or name indicating the Canadian 


origin of the article. 


Newfoundland 

This country constitutes one of Canada's principal 
markets for canned vegetables taking in 1929 beans valued 
at $29,893, tomatoes -$8,544, other vegetables -$11,807 
in addition to pickles, catsup and sauces -$19,099. As 
both the climate and soil of Newfoundland are unfavourable 
for most crops little attention is given to agriculture and 
most of the imports are foodstuffs. The tariffs are high 
and Canedian goods have not as yet any preference over those 


of the United States. 


New Zealand 
The use of canned goods is Showing considerable growth 
and where prices are competitive, or quality outstanding, 


there is a satisfactory demand for imported products. The 
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public taste is for lines similar to those used in 
England. 

Canned fruit and vegetable imports from Cenada inelude 
pears and other unspecified fruits, baked. beans, corn and. 
peas. Jams and preserves are supplied by South Africa, 
United Kingdom, France and China. Pickles and sauces are 
largely made locelly or imported from the United Kingdon, 
although Cangda furnishes a world renowned brand of tome to 
Ketchup. Fruit juices for the soda fountain trede, and 
dried apples are other Cenadian products enjoying a good 


Sele here. 


irish Free State 

The Irish Free State is becoming an increasingly 
important consumer of canned goods of all vericties. 
Vegetables are marketed fresh during the greater portion of 
the year but fresh fruit is, in ell seasons, scarce cand 
expenSivee Small fruits such as berries thrive but the 
larger fruits such as apples, peaches nd melons sre grown 
only in comparatively small quentities. Production is 
practically confined to jam end Ilsrge quantities are ex- 
ported. The 1928 imports of fruits in syrups were velued 
at $342,000, preserved vegetables -$97,500, pickles snd 
snuces -$25,413,and fruit pulp and juices -$151,869. The 
only recorded imports from Canade were fruit pulp and juices 


valued at $6,424. 


Australic 

The entry into Australie of most processed fruits ond 
vegetables is prohibited for on unspecified period from 
April 4, 1930. The duties in normal times ore high cnd 
Cenadian goods ere subject to the genernl rate. A market 
for cnnned corn and soups wos being stendily developed ond 


when importations are resumed Austr-lian importers anticipate 
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increased business. During the year ended June 30, 1929, 
Canada supplied conned vegetables valued at $4,657 and fruit 
syrups and juices, the impor tation of which is still per- 
mitted, with a value of $9,305. The total Australian ~ 
imports of these products were valued at $25,647 and $58,716 


respectively. 


Jamaica 

As fresh fruits and vegetables grow in great profusion 
in Jamaica and the standards of living are low, importation 
of the processed goods are really a luxury. Canned fruits, 
jams and jellies are grouped in the Jamaica official 
statistics and show that the 1928 imports were valued at 
‘a3 537 with Canada sharing to the extent of $622. The 
chief kinds of imported canned fruits are apricots, cherries, 
peaches and pears, most of which are supplied by the United 
States, while the trade in jams, jellies, and preserves is 
controlled by the United Kingdom. The demand is for canned 
fruit of standard grades in Nos. 24 and No. 1 canse Canned, 
dried and preserved vegetables valued at $10,594 were also 
imported, with the United States also supplying the greater 
proportion. Imports from Canada were valued at $262. Among 
the vegetables peas take the first place in quantity followed 
by baked beans, tomatoes, corm and asparagus. Imports of 


dried fruits and vegetables are very small. 


South Africa 

Competition in the majority of these lines is fairly 
severe from the United States as well as from Italy and 
other continental countries. The main types of canned 
vegetables imported are corn-on-cob, peas, spinach and 
tomatoes. The opportunities for Canada to enter the canned 


fruit market would appear to be in small acid fruits guch as 
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berries and cherries. In the year ending March 31, 1929, 
imports from Canada of canned fruits were valued at $542 

and canned vegetables at, $22,825. South Africa also offers 

a potential marke t for fruit pulp, imports of which rere 
valued at $83,057 in 1928 ana were supplied by Australia ; 


end Holland, 


India 

The demand for canned or otherwise preserved fruits 
and vegetables is confined to the European population and a 
number of wealthy Indians, and is supplied from s curces ovt- 
Side the country. Fresh fruits and vegetables are available 
the year round at very reasonable prices. While canned 
fruits are being imported in increasing quantities, it is 
not thought that canned vegetables will ever compete to any 
great extent with the fresh product. California packers 
have by far the largest share of the market and are well 
established but Canadian canned fruits might be successfully 
introduced as the European population is practically all 
British and Empire products would no doubt be given the 


preference if they can compete in price and quality. 


Hongkong 

There is no tariff on processed fruits and vegetables 
entering Hongkong and many large American firms are well 
established there and practically control the trade. Canadian 
canned tomatoes have occasionally been sold in Hongkong and 
trade in this commodity might be developed if the product 
can be sold at competitive prices. A good opportunity exists 


for jam in tins bearing large and attractive labels. 


China 
At present the market in China is restricted to the 


foreign population and the wealthier Chinese. The trade in 
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canned fruits and vegetables is dominated by a number of 
large American firms while jams, jellies and preserves are 
also supplied by Australia and the United Kingdom. The 
demand for canned fruits is much greater than for canned 
vegetables. Canada's exports to China at present consist of 
small quantities of jams, jellies and preserves. The Chinese 
population present a large potential market which might be 
developed by the putting up of canned fruits, jams, jellies 
and preserves in small containers with the labels and 
advertising in Chinese. On the other hand it is not believed 
that there will ever be any appreciable demand for dried 


fruits or vegetables in that country. 


Japan 

Canada exported to Japan Pa ae canned fruits valued 
at $147 and canned vegetables, valued at $32, a very small 
fraction of the processed fruits and vegetables entering that 
country. Through extensive advertising certain American 
brands are well known and enjoy a considerable sale. Efforts 
have been made to introduce Canadian goods but prices were 
not competitive and the manufacturers were not prepared to 
advertise their goods. The fact that Sanadian goods are 
Selling there, even though in a very small way, would suggest 
that the market might be worth investigation especially as 
the consumption of canned goods in the Orient is increasing. 
It might also be stated that no demand exists for dried 


fruits or vegetables. 


Netherlands Hast Indies 

There is a limited demand for canned fruit from the 
European population and the better class of Chinese, 
Competition is exceptionally keen with the greater part of 


the market being in the hands of a number of large American 
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firms. One of the drawbacks to successfully establishing 
Canadian canned fruits and vegetables in this country is 
that most of the importers want a complete line ana this, of 


course, Canada is not in ea position to offer. 


Argentine Republic 

Generally speaking, there is no market for the Canadian 
product in the Argentine on account of the extensive season 
of growth there, high duties and keen competition among the 
local canners. A limited demand for catsups, sauces and 
pickles is supplied by certain extensively advertised and 


well established British and United States firms. 


Brazil 

Notwithstanding the heavy duties prevailing, imported 
canned fruits enjoy 2 good sale among the wealthy Brazilians 
and the foreign population. Cherries, peaches, and wears are 
the fruits sold and certain American brands are the best 


known. Morkets for the remaining products ere very smell. 


Colombia 

Consumption is confined chiefly to the coastsal cities 
ag ean abundant supply of fresh fruits and vegetables and 
the high cost of inland transportation militate against any 
appreciable inland market. Peaches, pears, cherries and 
apricots are the most popular of the canned fruits while 
asparagus, peas, beans, corn and tomatoes sell best among the 
vegetables. The United States predominates in the trado in 
both canned fruits and vegetables. Great Britain competes 
mainly in marmalades and jellies, and France in peas. In 
Sauces and relishes one well known English firm is well 
established. In the year ended March 31, 1929, Canada's 


exports to this country included canned and preserved fruits 
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valued at $130; canned tomatoes $260 and other canned or 
preserved vegetables $31,199; pickles, sauces and catsups 


~$59. 


Cuba 

Previous to 1927, a very good demand existed for 
canned foodstuffs but Since then heavy import duties, in- 
creased local production, and diminished purchasing power, 
all recently occasioned by the continued and unprecedented 
Slump of the sugar market, which represents over 80 per 
cent of Cuba's export trade, have changed condit ions 
entirely. As far as canned fruits are concerned, this is 
strictly a luxury trade and it is estimated that the 
imports, most of which are from the United States and the 
balance from Spain and France, have decreased by two-thirds 
in the past two years. Most of the vegetables common to 
Canada are grown and marketed fresh for a large part of 
the year, thus limiting the opening for the canned product. 
The United States supplies the bulk of the demand and the 
products of that country enter under more favourable rates 
than those accorded to Canada. The imports for the year 
ended March 31, 1927, of canned vegetables from the Dominion 


were valued at $22,753 but are now negligible. 


Mexico 

All varieties of canned fruits are in demand in 
Mexico, particularly those from the United States. No effort 
has been made to introduce Canadian brands, but it is 
probable that these would meet with a ready Sale if prices 
were attractivee The market is, of course, practically 
restricted to the foreign population and the tarifz#s are 
quite high. As in the case of other tropical countries, 
fresh vegetables are available for practically the entire 


year and this would limit the market for the preserved product. 
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United States 

The United States ig a great manufacturer and 
exporter of all kinds of canned foods. The home market is 
sufficiently protected that the opportunities for building 
up a steady marke t for Canadian products there are practic- 
Bly non-existent, only an occasional opening occurring as 
was the case in 1929 when there was a short crop of tomatoes 
in that country. Canada's exports to the United States 


during the calendar year 1929 were as follows:- 


Value 
Cannéd and preserved fruits 135682 
Jams, jellies and preserves 1 2626 
Cider 5; 704 
Fruit juices and syrups 2,064 
Pickles, sauces and catsups 20; 023 
Canned tomatoes 614 ; 036 


Other canned vegetables L266 


Venezuela 

Sales of canned fruits and vegetables are confined to 
a Small percentage of the population, because the purchasing 
power of the majority is limited though increasing, and 
fresh fruits and vegetables are available practically the 
year round. Caracas, the capital, and Maracaibo with its 
large foreign population are the principal consuming 
centres. Total imports in 1928 of fruits in their own juice 
or syrup were valued at $105,769, canned vegetables 
$75,823, pickles $46,693 and sauces $27 519, These imports 
have varied considerably in the past two years, increas ing 
in 1927 and declining in 1928 to below those of 1926. The 
United States has the greater portion of the trade, the 
principal canned fruits exported by that country to 
Venezuela being peaches, pears, prunes, pineapples, cherries, 
apricots, apples and berries. Among the vegetables asparagus 
is in greatest demand, followed by peas, tomatoes, beans and 
corn. There are no tariff preferences as regards imported 


goods. 
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I’rance 

As this country is a great exporter of canned 
vegetables, and fresh fruit is available in all seasons at 
Small cost, Canada's opportunities for entering the market 
would only arise when France experienced bad crops, as in 
1927 when one firm alone imported from the Dominion 10,000 
cases of green peas. A good opening always exists for dried 
apples especially so if the cider apple crop is below normal. 
The quality in greatest demand is the second grade but there 
is also a demand for the first grade which is used largely 
by confectioners. Canada, by virtue of a trade treaty, 
enjoys the benefits of the minimum tariff rate and the 
exports to France of canned vegetables during the calendar 
years 1928 and 1929 were valued at $46,280 and $2,522 


reSpectively. 


Germany 

The opportwmities in this country for Canadian canned 
fruits and vegetables ore very restricted on account of the 
high tariff rates in force. Canada has no commercial treaty 
with Germany and the tariff on canned fruits and vegetables, 
pickles, sauces, ete., is higher than that enjoyed by such 
countries as the United States. The only product of interest 
is evaporated apples on which the duty is the same for all 
eountries. Germany is Canada's largest foreign market for 
this product, the value of the imports from the Dominion 


being $61,989 in the calendar year 1928 and $125,930 in 1929, 


Greece 

A study of the imports and exports shows that Greece 
is a fairly large exporter to many countries and, while 
appreciable quantities are also imported, very A Brera bs elie Wicker 


came from the Dominion. Practically all the Canadian 





Le awe so feat 3 wees, pt i Sue aight et 








>: Lit 


ct . Oh Bah ich eh , 











Pan rf 
ra rai dai Ray 8 » 
at 
ea 2 nee ‘5 - t pa om solic ig 
BYORSOR Lis ia e ieee’ . 
fa, a at ae 
fee ee ak -. » : - ®, 
fo ; ne a, ht hm epee fetau ree iS) 
dt nickaae tras ia fe Jin iT; 
» tint ad? Fs eS 8) Da hitew peBeann mth 4 ae | ee 
oe i AS sk De ea 
a ah ae a. onthe eto Nee 
ye Boi Hid Hootei tac ye niten 43 i9 Ae. ok 2 a are, FARM uly 
Ory Bes ail : (lw ' ra rad e C / : 


etd i‘ : . » 4 eee a 


7 ar Bay Pigs My hg agi? rr yet {i cy ders: Poy, i 9 . ‘ a un. ue. ai ve. ‘Bide. MRE 








" 
7 Ge te | ‘ we 7" of otted bis 
r hy piel his Coit ye ny Sy ee rT a "2 j 
ein % , yee " A i - * . MELEE he Leah ty.) y. Ma ty 3 7 
See cs le escalate ey fs Lee ' vas 
; e Lian > - 
* J 4 e t ue 
<a : 
i , 4 + » £5 # rH. 4 Sn saee: 7 
} : J om @ fees» : ; 
. a ‘ : SMCS” 3: 
i ie Tae 
ru > : 
1 
° r Loe 
, F eats 
Ba AY ny, ote. ROLE - Bat | 
” % t a 4 hh ae cae se, 5 , y 
tation : 
. 
=4 
















; ‘ Pas ; af B; ae , 
: a : 4, =: : was Po . ee we 4 beet Bae | aig : 
nk to Faupoge Gino. oak... sigo 98, Sod tet. ol? eg, an 
Pee Ee sae | napa Ded cto AR” tc pare a cae Ret on aaa AEs ; 5 Ate: ie ite 
Pee BOE yy PAs teas f wilaak fs Hane 
Si) : ey as ba - | 
ag om? al .venh. ake Ook te Bee Speed dave. os i 
nee nacre aT orot sepgeee Gee ae tei Dee 4 i We 
Tams us | , he : in 
it io 
‘et ” ~ 
, , Ps 2 Tt _ 
hans 7 
Caney SET the 
a v as " 4 
itd seme S wae VA) ds ke 







| | ; nae ial | eh é 
eesen, at. OBE ,AS.1%. bas ae see lalaaten be nk soon 


w ' z 
» ar “ ae 


@ 


o 
** es 
i) oa. 3 4 sue ‘ aN ie hie 


' , f 


we EYE): 


varieties of fruits and vegetables are grown here and the 
canning process is more or less that employed in the United 
States and.Canada but the quality of the product is inferior 
in colour and teste. The sale of the Canadian product is 

no doubt hindered fy the absence of a trade agreement with 


Greece. 


Holland 

Holland is an important fruit and vegetable growing 
country and has well developed preserving industries. Over 
50 per cent of the home production is exported. About 90 
per cent of the trade of imported canned fruit, the con- 
Sumption of which is ingreas ing Steadily, is controlled by 
the United States. California canned fruits have met with 
great favour because of their quality and low price. In 
1928 Canada's exports to Holland were confined to dried 
apples valued at $43,109 out of a total of $4.75, 200 and 
fruit juices, Praneipaliy of the unsweetened variety, valued 


at $5,600 out of a total value of $25,600. 


This country is a great producer and exporter of many 
kinds of processed fruits and vegetables, and the importation 
of foodstuffs is discouraged. On account of these two 
factors, it is not believed that there would be any large 


market available for Canadian products. 


Norway 

The northern location of Norway does not permit 
sufficient production to provide for a diet on the same 
Scale as Canada, consequently there is a tendency to regard 
such foods almost as luxuries and heavy import duties are 


levied. Two well known United States brands enjoy the bulk 
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‘of the growing demand for canned fruits and vegetables. 
Pineapples, poaches, and pears are the most popular fruits 
and white asparagus is the largest seller in the vegetable 
group. There is no opening for canned apples, and ae 
tomatoes are not yet fully appreciated. Probably on account 
of the high duty, soup extracts and concentrates are more 


popular than soup as ordinarily packed. 


Spain 

"As Spain exported in 1928 enormous quanti ties of 
preserved vegetables to 31 countries, including Canada, and 
of preserved fruits to 17 oountries. it would not appear 
that any openings exist there for Canadian products of this 
pee ak. Aone the imports of canned vegetables, which are 
but a fraction of the exports, Great Britain is listed as 
the country of origin of 4,905 kilograms (10791 lbs.) but 
it is possible that some of these were products of the 


Dominion. 
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LICENSED FRUIT AND VEGETABLE CSNNING, PRESERVING AND DRYING PLANTS 


Note: 


noe aS: 


Index to Symbols 
All fruits and vegetables have not been show by symbols, but 


only those that are products of a number of plants or localities. 


Canned 


apples 
blueberries 
blackberries 
cherries 
loganberries 
peaches 
pears 

plums 


Com ON FW PT 


Canned 
asparagus 
beans, baked 
beans,green or wax 
beets 
carrots 
corn 


wn PW pF 


#= not operating 1929, 


X= Head Office 44 Hughson 


No. 
Map 


on 
Location 


1 Armstrong 
2 Ashcroft 


Brilliant 
Burnaby 
Cawston 


ON NRW 


Ki burne 
7 Gibsons Landing 
8 Grand Porks 


9 Kamloops 
Kelowna 


11 Keremeos 


Pruits.=."2" 


9 raspberries 

10 rhubarb 

ll strawberries 
Dehydrated 

12 apples 
Evaporated 

13 apples 


Vegetables "V' 
7 peas 
8 pumpkin 
9 spinach 


Preserved 
14 jams 

15 jellies 

16 marmalades 

Other Fruit Products 

17 syrups and fruit juices 
138 fruits, glacé 

19 apple pie filler 

20 cider 


Catsups, pickles, etc. 


13 catsups, sauces, and 
relishes 
14 pickles 


tomatoes 
Dehydrated 
Evaporated 


Sts, E., Hamilton, Ontario, 
Company Products 
British Columbia 

McDonald & Go, & 24 
NKshcroft Canners Ltd. 
(H.O0.Dom.Ganners, Vancouver) V 8,10 
Kootenay Columbia Pros.Wks. F 14, V 10 
Stanley Pure Preserves Co. F 14,16 
Cawston Fruit & Can.Co-op, 
Association WD 


MacKinnon Canning Go.Ltd, 
Howe Sound Go~-on.Gan.Assoc, 


Kootenay Columbia Pres.Wks, 
Kamloops Cannery 

Bulmans, Lid,” (H.0O.Vernon) 
Dominion Canners.B.v.itd, 
(H.0. Vancouver) 

Occidental Fruit Co. Lid, 
Rowcliffe Canning Co. Ltd, 


Dominion Canners,B.C.1t4, 
(H.O. Vancouver) 

Keremeos Packing Go, utd, 
(H.0,543 Geanville &t, 
Vancouvez: ) 


BW 1,7 10,14 apricote: 

V Blea 

F 3,8,9,11,14,black cur- 
rants, gooseberries. 

V0 

V 6,20 


PY Pvt 
F dis V8 210 
Fs 


* 4,8,Italian Prunes; 
V 3,8,10 


V 10 


456,758; Vv 6,10 
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No, 


Map. 


12 
as) 


14 
ry) 


16 


17 


18 


19 
20 


2 


Ce 


23 


OE ed 


on 
Location 


Lake Hill 
Mission City 


Nelson 


New Westminster 


Oliver 


Penticton 
Port Haney 


Rutland 
Sidney 


Vancouver 


Vernon 


Victoria 


Calgary 
Edmonton 


Medicine Hat 


Winnipeg 


“5 oh sae 


Company 


British Columbia (cont'd), 


Cedar Hill Canning Co, 
Empress Mfg, Co. Ltd, 
Farmers Canning Co. Ltd, 
(H.0.Dom,Canners, Vancouver) 
McDonald Jam Co, Ltd, 
Broder Canning Co. Ltd, 


Dominion Canners,B.C.Ltd,. 
(H.O. Vancouver) 

Dominion Canners,B.C.Ltd. 
(H.0. Vancouver) 

Spiller, Louise, M,. 
Berryland Fruit & Dairy 
Farms 

Rutland Canners, Ltd. 
Saanich Canning. Co. Ltd, 


Dominion Ganners B.G. Ltd, 
332 Drake. 


Empress Mfg.Co.Ltd.(1106 
Homer ) 

Haine, Mrs. Ltd. (2645 4th 
hanes 

Majestic Mfg, Co. Ltd. 
Slaney, C.B.(157 Water St.) 
Vancouver Pickle Co. (Gran- 
ville Island) 

Walkers Marmalades (369 
Kingsway) 

Bulman's Limited 


Holsum Packing Co. Ltd. 


Alberta 


EKamans Ltd.(614-17th Ave.W) 
Broder Canning Co.(Alberta) 
Ltd.(H.O.New Westminster) 
Broder Canning Co.(Alberta) 
Ltd, (H.O.New Westminster) 


Manitoba 


Codville Co.Ltd.(51 Victoria) 


Dyson, David J, ,Ltd. (Myrtle 
Avenue) 


‘Gillespie's Ltd. 


Kildonan Canning Co. 
(E, Kildonan) 

Reynolds Moore & Co.,Ltd, 
(109 Higgins Avenue) 

White Star Mfg.Co.Ltd. 
(Princess Street) 


Products 


F354,5,8,9,11; V 3 
F 14, jam, pulp 

F 1,2,4,6- ~9,11,14~- 16; 
V 3,8-10 

F 14,15 

¥ l- -9 glil,apricots, 
gooseberries,14,16 

Wee= LO a4 

ie LO 


6, apricots 


(crab)4,6-8 apricots 
3 
27311,14 apricots; 


Fl 
F 4 
F 8 
V3 
fea 


P 3 hls eye aed 
yee 

Pl sell apricets: 
gooseberries,14-16. 
V 1-4,6=10,13,cabbage, 
cauliflower, 


F 14-16; V 13,14 


Pel 
F 14,16 
F 14-16 


V 13,14 

F 1,4,7-9,pineapple, 
crabapples, 16,18 ,1) 
Yeon lee Vas 8-10, 


(11 - onions, cabbage, 


arrots,celery,)13 
F 1,4,8,7,11,14-16; 
V 3 yl 2410515 714 


F 16 
V°2=4,759,10,13 


VeLG 


V 14 


#203 VY 23 4 
F 14 


V 3545739 
BioOs Vials A 


V 13,14 
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No. on 
Map. Locxtion 
1 Alfred 
2 Alvinston 
3. Amherstburg 
4 Arkona 
5 Auburn 
6 Aylmer West 
7 Beamsville 
8 Belle River 
9 Belleville 
10 Blenheim 
AGE Bloomfield 
12 Blyth 
13 Bourget 
14 Bowmanville 
15 ° Brampton 
16 Brentford 
17. ~=Brighton 


- 57 - 


Company 
Ontario 


Bissonnette, Jos. 
Charbonneau, Jean 
Charbonneau, Leon 
Lamarche, Albert 
Lamrche, Mathias 
Laniel, Rev, Pere 
Lariviere, Mde, Emilie 
Rouleau, Oscar 
Canadian Canners Ltd.x 
Canadian Ganners Ltd.x 
Town & Case (H.O,Shedford) 
Asquith, A. & Son 
Canadian Canners Ltd.x 
Porter, .ifred 
Bowron Bros, ,Ltd, (H.O. 
105-7 Victoria Ave. N.) 
Hamilton 
Canadian Canners Ltd,x 
Canadian Canners Ltd.Xx 
Belleville Canners, Ltd. 
Graham, RJ. 


Canadian Canners, Ltd.* 

Associated Quality Canners 
Ltd. (H.0.159 Bay St.) 
Toronto 


Products 
FO Va 2 040 v0 
EF Lev oae oeLo 
V3 556420 
F 9=1is¥ 346,6,10 
F 9-11; V 3,6,8,10 
F 1; V 3,5,6,10 
F 1,10; V 355,6,8,10 
Be 9 lO 32Gb lo 
Veer 
V 10 
E13 
v3 
Ede oe 
A 
F 4; V 14 
V 10 
VTL 
V 6-8, 10 


F 1,12,13; (V 11 beets 
carrots, anions, peas, 
petatoes, tomtoes, 
turnips), (£2 

cabbige, celery, juli-~ 
enne, potatoes) 

V 10 


V 3,6-8,10 


Benson & Williams Canning Co. V 10 


Bovay & Caughey Canning Co. 

Canadian Canners, Ltd.34%x 

Canadian Canners, Ltd,35* 

Glark Bros, 

Leavens, Howard 

Orser Fruit Farms, 5.R. 

Purtelle Canning Co., R.J. 

Brown, Isaac 

Delisle, Arthur 

Dicaire, O1lida 

PAUL errs 

Potvin, Jules 

Schnupp, Patrick 
Thivierge, Maurice 
Canadian Canners Ltd,* 
Holgate, John .. & Son 
Linder Co.Lid,(H.0.407 
McGill St.) Montreal 
Brentford Canning Co.,Ltd, 
Cancdian Canners Ltd.7-2 x 


Canadian Canners Lid.7/255ie x 


Doonrn, Fred 

Nesbitt Canning Co., uJ. 

Spring Valley Canners, Ltd. 
(H.0,159 Bay 8t.,Toronto) 

West Hnd Canning Company 

Whitehouse, J. 


10 
647,10 
6,7,10 
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No. on 
Map. Location Company Products 
Ontario (cont'd), 
16 Burford Canadicn Canners Ltd. x Vee, 
aby, Burlington Canadian Canners Ltd. x. Mae Oe 
Tip Top Canners Ltd. 
(H.0. Greensville) F 4,7,10,14; V 10 
20 Cayuga Crockett, J.M. V 7,10 
21 Chatham Canadian Canners Ltd. x V 6 
Libby, McNeill & Libby Co, 
of Canada, Ltd. V 2520 513,14 
22 Cheney Station Lefobvre, Wilfrid BO Nes=b eC 10 
23 Cherry Valley Boulter & Colliver Canning Co. 
(H.O. Picton) V 10 
Stark, H.R. F 13 
24 Clarence Henri, Emile V 3,10 
Lavictoire, Alfred 3 
Viau, D. V 3,6,10 
25 Clarence Creek Lavictoire, Anthime V 3,6,10 
26 Clarksburg Haines, P. & Son ¥ 13 
27 Clinton Town & Weeks (H.O. North Rose, 
New York) 13 
28 Cobourg Canadian Canners Ltd.* ory 
Douglas Pectin Ltd. ectin 
29 Colborne Branscombe Canning Co. LO 


Canadian Canners Ltd.N x 
Orser Packing Co., The ©. 
Peacock) Jaw, 

Robertson Packers Ltd, 
Snelgrove, E.W. 


30 Collingwood Hamilton, W.L, 13 


Bema sasacan td <a 
fs 
S 


Smart Bros, Ltd, 1,4,8-11,lawton- 
) berries,V 3,8-10 
Varicise, JH, ds 
ail Consecon Asquith, A. & Son #13 
Consecon Ganning Co, V 10 
United Canners, Ltd. Ve 720 
ae Cottam Associated Quality Canners, W740, LOWY A=S ares 
Lid.(H.0.159 Bay St.)Toronto tomato pulp 
33 Creemore Vancise & Carpenter as 
34 Cressy Cressy Canning Co.(H.0. 
Picton) V 10 
5 Curran Chartrand, Geo. Bede 3 
36 Currie's Crossing Alyea, Arthur * We 8 
ol Delaware Blosdale, F, & Sons Berd 
38 Delhi Canadian Canners Ltd,* V 1,3,6,8,squash 
39 Deseronto Associated Quality Canners 
Ltd.(H.0.159 Bay St. 
Toronto) V 6-8, 10 
40 Dresden Canadian Canners Ltd,* V 10 
Mahler Bros, F138 
41 Dublin Dublin Canning Company V6 
42 Dunnville Canadi..: Canners Ltd,.x V 7,10 
43 Dutton Clapp, 4.D. ye 18 
44 Embro Peacock, (0.J. F 13 
45 Embrun Daze, D. V 3,4,6,10 
Lapointe, J. V 356,10 
Levac, D. V 346,10 
46 Emo Canadian Canners Ltd. Wed 
47 Ussex Associated Quality Canners 


Ltd.(%.6.159 Bay St. 
‘oronto) V 6-9 . 











ve 
. 
‘ 
emt 
fn 
. . 


— 


- 





va 








i 





+2 




















ame SE A 
S . 
. . . . 
.-* . 
. FY ot 
° oS 
- as ww 
e ; 
. . - 
> 
oF ‘ 
od 
<7 s i Oa 
i: - 
. ww 
Ps ee 
4 ~~ 
>» —* 
sey aber 
3 a: aw 




































io) “4 ; 
= oa 4 XS 
= x Cor = 
= Fe a 
% =o> ~ ' 
me | . - 
~ 
y - . 
. 
a 
. oe 











_ No. on 
Map. Location 
48 Exeter 
49 Fingal 
50 Fonthill 
§1 =. Forest 
52 Foxboro 
53 Frankford 
54 Glenora 
55 Glen Sandfield 
56 Glen Williom 
Sal Goderich 
58 Grafton 
59 Greensville 
60 Green Valley 
61 Grimsby 
62 Hamilton 
63 Harrow 
64 Hensall 
65 Highgate 
66 Hillier 
67 Ingersoll 
63 Jordan Station 
69 Kilbride 
70 Lakeport 
ia Leamington 
{2 Limoges 
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Company 
Ontario (cont'd), 


Canadian Canners Ltd,* 
Glapp 3 fy DX 

Davis, W.H.. 

Canadian Canners Ltd,* 
Daboll, J.A. & Son 


Canadian Canners Ltd.* 
Mahler Bros.& (H.O.Dresden) 
Gay,6.C. 

Caniadinn Canners Ltd.* 
Groham, R.J.(H.O.Belleville) 
Glenora Canning Comprny 

Lacombe, 4, 

Sabourin, F, 

Glen Company Ltd. 

Huron Can.& Bvap.Co.Ltd. 
Canadian Canners Lid.x 

Tip Top Canners Ltd, 
Ouimet, Emery 

Canadian Canners Ltd,x 
Grimsby Pickle Company 
Supreme Canners Ltd. 

Associated Quality Canners 
Didse 950 oar ton lm. 
(H.0.Toronto) 


Canadian Canners Ltd. (Hughson 


St. Os.) 
Upton,T. ,Co.Ltd. (Delaware) 
Wagstaffe,Ltd. (Maple) 
Associated quality Canners 
Lid. (H.0,159 Bay: 6.) 
Toronto 
Clark Wm. btd.(H.0. 955 
Amherst St.Montreal) 
Cantelon,D.A. x 
Canadian Canners Ltd. x 
Canadian Canners Ltd.x 
Robinson,O.B.& Company 
Canadian Canners Ltd.x 
Tillier..@ Fox 
Canadian Canners Ltd.x 
Heinz,H.J.Co. Ltd, 
(H.0,Pittsburgh,Pa) 
asselin, Alfred 
Belisle, Louis 
Bellefeuille, L. 
Dennis, Henry 
Forget, Ferier 
Gagnon, Isaie 
Guibord, Onesime 
Ladouceur, J.D. 
lajeunesse, C.L. 
Lamadeleins, Jos. 
Leduc, Osias 
Moise, #lie 
Prudhomme, Jos. 
Racette, Emeryl 
Rheaume, arthur 


Ritehie, alfred 


tx] bal tay ey 


tay ta 


tr} 
4 


a Ge? A ed 3) 


mJ te] te) 


= 


1 << 


<a ieee ot 


== 3722.45 sae SSS sc ce 


Products 

Gy] 

13 

13 

A 0=9, Lier vo 
1,4,6-9,11;V 1, 
7510 

Peo) Oats 

13 

rs 

ore 

ue 

dey Ne g.0 to 

3,6 

Sipe ie) 

Lg 

GigO yee 

10 

3,6,7,10 

36,10 

40-95 V 357. 
14 

1, 6-92" Bolo 
11;-¥ 1,4,6,7410 


1,4,6-9,11; ¥ 3,10 
14-16; V 13 
14,16 

6,759 
10,13,onions 
657 

10 

13 

Licey piensa es 
13 

3,7,8,10 
2,13,14 
346,10 
Sean) 

3. on10 
356,10 

Seg ies 

34,6 

LV 8 2 TO 
3,6,10 
30510 
3,65 10 
3,8,10 
3,6,10 
3,6,10 
346,10 
142,9,14,15; 
3 O50LLU 
3,6,10 


5 
F We | 
tr, pnue 





1: 
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Map. 


13 
74 
i 
76 


99 


100 
101 


102 


on 


Location 


Loiselleville 
Lucknow 
Marilonville 
Martintown 


McGregor 


Meaford 
Mitchell 
Mountain View 
Mt .Brydges 

Mt .Dennis 
Napanee 
Neustadt 

New Liskeard 


Niagara Falls 
Niagara-on-the 
Lake 
Northport 
Norwich 
Nottawa 


Oakville 


Orono 


Ottawa 


Otterville 


Owen Sound 
Peterboro 


Petrol i 
Picton 


Plantagenet 


Port Burwell 
Port Dalhousie 


Port Dover 
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Company 
Ontnrio (cont'd), 


Canadian Coanners Lid. x x 
Joynt, J.) 

Robert, Rev.Pere 

Dupuis, F, 

Dupuis, W. 


Associated Quality Camners 
Ltd.(H.0.159 Bay St.) 
Toronto 

Town & Case (H.O.Thedford) 

Mitchell Evaporator 

Sprague,J.G. & Sons 
Sinelair, A.B. o# 

Bettys Limited 

Canadian Canners Ltd, x 

Schaus, WV. & 

Northern Canning Co, 
(H.0.159 Bay St. Toronto) 

Ellis Canning Company 


Ganadian Canners Ltd, x 
Canadian Canners Lid, xX 
Lyman, Geo.E, *& 
Kureka Ganning Co. Ltd. 
(H.0.Collingwood ) 
Glassco Limited 
Jacobs, Geo,B, 
Raynor & Thorn «x . 
Canadian Canners Ltd. #251 x 
Canadion Onnners Ltd. 73542 x 
Bonnis Meg Go, w 
(267 Somerset W,) 
Marchessault,M, (183 Weter) 


Routhier, sone (134 Nelson) 


Tip Top Canners Ltd, 
(H.0.Greensville) 
National Canned Meats Ltd. 
Ganadian Facking Co, Ltd. 
(H.0 
Canadian Canners Ltd. xX 
Benson Canning Company 
Canadian Canners Ltd. 
Canadian Ganners Ltd. 
Ganadian Canners Ltd, 


id x 
T15 * 
va > 


Canadian Canners Ltd. 7-107 x x 
Ganadian Ganners Ltd. wide x 
Canadian Ganners Ltd. #303 * & 


Folkard Canning Company 
Folkard & Hubbs 

Healy & Hart Hvap. Company 
Kinney Canning Company — 


. yuinte Canning Goinpany 


Blondin, Philias 

Prevost, ¥ereol 

Canadian Ganners Lid. * 
Canadian Canners Ltd. 756 x 


Canadian Canners Ltd. 4300 * 
Port Dover Canning Co.Ltd. 
(H.0.134 King 8t.2.Toronto) 


521 Front 8t.&. Toronto) 
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No. on 

Map. Location: 
103 Port Hope 
104 Port Milford 
105 Port Rowen 
106 Rednersville 
107 Ridgetown 
108 Russell 

109 st. Catharines 
110 VRetsvavids 
111 °5t.Marys 

112 St<Onge 

AES Salem 

114 Shannonville 
115 Simcoe 
ols Smithfield 
a] South Bay 
LO) saecpa cha 

119 Stoney Point 
120) Peerabhroy 
Hele § Thame sville 
Le2 Thedford 

123 Thornbury 
124 Tilbury 

125. “daisonburg 
126 #©Toronto 
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Corapany 
Ontario (cont'd). 


Canadian Canners Lid, * 
Ganadian Canners Ltd. xX 
DUCK Niels 

Canndian Canners Ltd. * 
Phillips Co., The 

Canadian Conners Ltd. * 
Belisle, Seraphim 
Canadian Canners Ltd.7/18 * 


Canadian Canners Ltd. #26 x 
Havens, Irvin, 5. 

Lincoln Ganning Company 
Wethey, J.H.,Ltd. 

Canadian Canners Ltd. * 
Glark, Frank 

Potenaude, Domina 

Canadian Canners Ltd. ™w x 
Shannonville Canners Ltd. 
Canadian Canners Ltd. x 


Lealand Company, Ltd. 
St Williams Fruit Preserves 
LG 

Corneil, J.H. 

Graham, RJ. 

Smithfield Packing Company 

Lobb Evaporator Co, 
(H.O. Milford) 

Bagnell, GH. 

Mills, W.H. 

Canadian Ganners Ltd. 

Canadian Ganners Ltd. 

Canadian Canners Ltd. x 

Town & Cas: 

Reid & Gower 

Canadian Ganners Ltd, x 

Robinson, O.B. & Cos 
(H.O. Ingersoll) 

Bowes Co.Ltd.(14 Orillia) 


~ 


(Crosse & Blackwell (Canada) 


(Ltd. (Fleet & Bathurst) 


(Keiller,Jas.&@ Son (Can.) Ltd.) 


Dalton Bros. (11 Front £.) 


Duthie Mfg.Co.(648 Dufferin) 


Hellmann,Richard,Ltd. (422 
. Wellington W.) 

Hunt Mfg.Co.(2382 Dundas 
St. W.) 


Low, Joe ,SSorporation (100 
Sterling Road) 

National Canned Meats Ltd. 
($21 Front St.£.) 

Shirriffs Ltd. (Matilda St.) 

Smith, J.Hungerford Co. 
Lta.(19 Terauley) 

United Drug Co.Ltd. 
(68 Broadview) 
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No. on 
Map. Location 
Le] Trenton 
128 Union 
129 Vineland 
a Vineland Stn. 
ie? Warkworth 
La? wWoverdown 
133 Waterford 
134 Waupoos 
a5 Wellington 
136 West Lorne 
137 Winong 
138 Woodstock 
149 Wooler 
i aylmer East 
D Boucherville 
3 Dolbenu 
4 Grand Berge- 
ronne 
5 Henryville 
6 Haw 
7 L'.:cadie 
8 Lachine 
9 Laprairie 
10 Les Escoumains 
ut Mille Vaches 
L2 Montreal 
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Company 
Ontario (cont'd). 


Foley, F.B,(H.O.Belleville) 

Spring Valley Ganners Ltd. 
(H.0.159 Bay St. Toronto): 

Doolittle,Geo. * 

Canadian Canners Ltd. x 

Culverhouse Canning Co. 
(H.0.134 King E. Toronto) 


Whitcombe, -“.C. 
Nicholson & Stettler ,Ltd, 
Canadian Canners Ltd. x 
Hughes, L. 

Waupoos Canning Co.(H.0. 
Picton) 

Best Canning Company 
Canadian Canners Ltd. #2 
Ganadian Canners Ltd, HAS x 


Canadian Canners Ltd. 7110 x & 


Greer Bros, 

Shourds, L.K. 

Ganedian Canners Ltd. x 
Smith, E.D, & Son,Ltd, 


Robinson, O,E, & Co. & 
(H.O. Ingersoll) 
Mitchell, J.A, 


Quebec 


Jeanne Canning Co. 
Lassonde, J.T. 
Simard, Eugene 
Windsor, J.W. Ltd. 
(H.0.407 McGill,Montreal) 
Windsor; "sw. , Utd. 
(H.0.Montreal) 
Henryville Canning Co, 
Stewart, WH. & 
Granger, Hustache 
Saxonia Fruit Pres.Co,Ltd, 
De Gruchy, 7. & ils 
Loggie, A. & R. Co. 
(H.O, Loggieville,N.B.) 
Loggie, W.S. Go. (H.0, 
Chatham, N.B.) 
Loggie,W.8.Co.(H.0.Chatham) 
Windsor, J.W. Ltd, 
(H.O.Montrecl) 
Cossette, J.R. (6252.84. 
andré) 
Davidson,slex. (4909 Sher- 
brooke W,) 


Desy, Ji. Ltd.(268 St.Paul 
East) 

Dominion Preserving Co.Ltd. 
(8445 St.Dominique) 

tagles, J.T. (1098 Drummond) 
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No. on 
Map. Location 
Montreal 
(Cont'd) 
13 Napierville 
14 Neuville 
15 Notre Dame de 
Pierreville 
16 Papineauville 
ity) wuebec 
18 Roberval 
19 St. Cesaire 
20 St. Dorothee 
21 sSt.-Hyacinthe 
22 St. Isidore 
Laprairie 
24 St. Johns 
24 St .Mideleine 
25 St.Pierre les 
Becquets 
26 8 St.-Remi 
2] Valleyfield 
28 Vercheres 
1 Chatham 
2 Inkerman 
3 Loggieville 
4 Richibucto 
5 St.John 
6 Tabucintac 
7 Tracadie 
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Company 
quebec (cont'd), 


Gamache, M. (7295 Chabot) 

labrecque & Pellerin, 
(1081 St.Timothee) 

Lukes, Mrs. ,Reg'd. (rear 
823 Atwater) - 


National Maple Butter Co.Ltd. 


(25 Laurier E.) 
Preston Pure Preserves Ltd. 
(4566 Delaroche) : 
Raymond, 4lphonse,Cie.j131 
(1830 Panet) 
Raymond , Alphonse ,Cie #149 
Napierville Canners Co.Ltd. 
windsor Canning Co, 
(H.0, St.Johns) 
Syndicate Co-op.de Neuville 


Le Cie Conserves Moderne 
Prapplery ies 
Gautnier. /0sh. 
Old City Mfg.Co.Lid., 
quebec Preserving Co. 
Windsor, J.W., Ltd. 

(H.O. Montreal) 
Rouville Canners Lid. 
Canadian Canners Ltd. x » 
quebec Canners Corporation 


Canadian Canners Lid. x 

Lord, David 

Windsor Canning Co. 
amondon, .J.W.Pils 


Lemay & Frere 

Clark, Wm.Lta.(H.0. 955 
amherst, Montreal) 

De Bray, Henri 

Valleyfield Ganning Co.,Ltd. 


Bouthillette, Clovis 


New Brunswick 


Loggie,\/.5. Co.,Ltd. 
Loggie, «. & R,,Go. 
(H.O.Loggievilic) 
Loggie, A. & R.,Co. 
Loggie,a. & R, Co, 
(H.C. Logeieville) 
McCreadys Ltd. 
Wilson, Murray, Co.,Ltd. 
Loggie, W.S. Go.,lid, 
(H.O. Chatham) 
Loggie, «A. & R, Co, 
(H.0.Loggieville) 
Loggie, W.5. Co.,Ltd. 
(H.0.Chatham) 
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No. -on 
MAD 2 eeupestbion 
a amherst 
2 «annapolis 
Royal 
3. =aylesford 
4 Berwick 
5 Boudreauville 
6 Bridgetown 
1 Cambridge Stn. 
8 Charlos Cove 
9 Digby 
Le Kentville 
li Kingston 
aby) Lakeville 
Bag Lawrencetown 
14 Livingston Cove 
15 Met-ghan 
16 Pictou 
ay Port Williams 
18 Queensport 
19 Shefficld 
Mills 
20 Waterville 
21 Whitehead 
22 Wolfville 
Le Charlottetown 
2 Mt. Stewart 
3 Murray River 
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Company 
Nova Scotia 
Chappell & Sons 


Fruit Products Lid, 

Acadia Canners Ltd. 
(H.0.Wolfville) 

United Fruit Cos.of N.S, 
Ltd.(H.0O. Kentville) 

western Canners (Maritime) 
tds ak 

Landry, John a, 


annapolis Valley Cider Co. . 


Graves, M.W. & Co, 


Cambridge Jam Factory 

Graves, Mi. & Co.,Ltd. 
(H.0,.Bridgetown) 

Neville Canneries Ltd. 
(H.O.Halifax) 

Jack & Cardoza 

Graham Co.,Ltd. # 

&eadia Canners Ltd. 
(H.O.Wolfville) 

Kingston Evaporators Ltd. 


Nova Scotin Ganners Ltd. 
Graves, M.W.&-Co, Ltd. 
(H.O.Bridgetown) 

Lakevale Pkg.Co. = 

Comeau, Louis, H. 

Logan & Roberts # 

Union Dehydration Co.,Ltd. 
(H.0.Greenwich) 

United Fruit Cos.of N.S&. 
Ltd. (H.0.Kentville) 

Matthews & Scott Company 
Graves, MW. oc Co, itd. 
(H.0,Bridgetown) 

Provincial Canners,Ltd. 
CG Otel ii Bom 

Harris, W. & W.S. 

Neville Canneries Ltd. 
(H.O. Halifax) 

Wolfville Evaporator 


Prince #dward Island 





Fraser, W.8. 
Johnson Co., Huis. 
fraser, W.5, 


McSwain & Johnson 
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Bepartment of the Interior 
HON, THOMAS G. MURPHY, Minister W. W, CORY, Deputy Minister 


NATURAL RESOURCES & INDUSTRIAL MAP 


CANNING, PRESERVING & DRYING INDUSTRY 


(FRUITS AND VEGETABLES) 


Scale of Miles 
too 209, 


Tray 
Rall) betirer Bina) 
(oeeqqenton «nt Te Oipctomil Apion) 
Preliminary Edition 
1330 


LEGEND. 


Preseat Agricultural Ares cs eece ees 
Principal Faywarable Fruit and Vi 











PRINCIPAL FAVOURABLE AREAS 
Tn the areas relerted to below are pen thie kinds of frais and vegetables which ate, o¢ could be grawn in commensal quantines for proces 
‘These areas, as well ay many parts of, Sulaiche san and the Western Provinces generally, pant of the Clay’ Belt in Northem Onianse, and the Lake St. John 
Disrictin Quebre, areal favourable for the hat vegetables mich a auparagus beels cabbage, cars caubllower. peas rhubarb and spsnach, unles the 


contrary is vlaled. Fruits now being grown in small quantities only have been placed within brackets 


ad Ace 
= hig & 


1) Blackberies, cranbemies lopanbernes. raapbemes, urawbemex [apples 
chemea. pears, plums), 3 bane 


1 (a), Beans. com, cucumbers onions, pump wales, in addition to thore 
in No. 1, y 


2. Beans com, cucumbers onions. pumpkins fomatoex not cabbage and 
aubllawer becaure of the heats apples. themes, peaches 
pears plume cranberries raspbernes, svawberncs 


| TResesoigsteddiutcle re cnnsdered patecuart feyeursble for he hand! 


ier vegetables because of unmunily to crop ls in dry yearn, 
| Beans 

5, Deany onions; cranberes [arenes sae 

6 Beans. com, cucumbers onions, pumpkins: fomalors: apples cranbertien 
raipbemes srawbernes, [hlsckbemes grapes plims pears sour chemes| 

ee 

7. Peans, com. cucumbers onions pumpkins. tomatoes; apples, blackbemes, 

chemes, grape, peaches, pear pllimi ivawbornes. 


H Heany, com. cucumbers, onions pumpkins wpples. cranbemes, 
Tayphernes, shawberrics,[¢hrmes, pears 








Neda 
satis 


9, Bean com, cucumbers, enions pumpkin, tomatoes; cranbetsies rap. 
hemes, srawberies [apples]: 


10. Beans com. cucumbers omons, pumpkina tomatoes; cranbemen raipe 
beries, srawbenes 


|. Beans com, cucumber onions pumpkin, tomatoes; apples cranbernes, 
raspbernes, arawbernex, 


. Beane cranberries raspbersica attywbernes 
}. Beans, crankiernes, raiphertica, srhertien [plura} 
Wild blucberrice only, except in Lake St. John district 
Beans. com, cucumber pumpkins, tomatocs; apple, cranberiex ravp- 
hemes strawbemes 
Beans. cm, cucumbers sarin pumpin tanaioess apie bitin 
Eranbernienrupbemes stranbemes, I{lumy pears cherned), 
Beans nol eamolt because of the earot rus fly, Blveberies, cranliemien 
Meanbernie. 1eipbemmes 
Beans , not carols and peas because of the carrot rt fy and) pea math. 
Blocherriex eranberncs raypberrics, stawlivericx 


(nae 
ce 








tf 








fee 
ot 











